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Research 


has but one goal... 


winning more customers through 
product improvement. 


The scientific advances in cures and seasonings made 


possible by our widespread research activities have 
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led to marked improvement in ham, bacon, 
sausage, frankfurters and other meat products. 


Moreover, our technical discoveries have 
aided the development of more efficient 
and profitable processing methods, 
with better products at lower prices 





as their result. 


Are you and your customers 
enjoying the many advantages 
of these achievements? 
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MANUFACTURING COMPANY Since 1877 
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} Kp THE GLOBE COMPANY | Sewing the Meat 
IU A 4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS Judustry Since 1914 


Representatives for Europe ond the Middle East: Seffelaar & Looyen, 90 Pyrmontkade, The Hague, Netherlands 
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SINCE 1881 


BRIDGEVILLE, DELAWARE 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H. P. Cannon & Son, Inc. ° Main Office — Bridgeville, Del. . Plants — Bridgeville, Del.; Dunn, N. C. 
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THE PURECO CO. 
COLD BLUE LINE | 


drops temperatures to sub-zero in seconds! 

















































SAVE WITH 
PURECO CO. 
“BEAST CHILLING” 


Pureco carbon dioxide liquid sprayed into trucks or railroad | 
cars reduces interior temperatures to sub-zero in seconds. 
The warm, moisture-laden air is flushed out and replaced with 

cold dry vapor, thus preventing “‘heat shock” from loading 
temperatures. Pre-cooling periods are shortened, “pull-down” 
periods eliminated, product temperatures remain constant. 

No special equipment needed! 

Pureco COz Blast Chilling needs no special equipment. It acts 

as an auxiliary to your truck’s normal refrigeration system... 
mechanical units, hold-over systems or “DRY-ICE.” 

Have a Blast Chilling demonstration 

Pureco would like to demonstrate Blast Chilling to you in 
your trucks under your working conditions—with no obliga- 

tion on your part. Call your Pureco representative or write: 





BPuRE CARBONRIC | 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 
General Offices: 150 East 42nd Street, New York 17, N.Y. 





VOLUME 


144 JUNE 24, 1961 NUMBER 25 


OvIstOner 


15 W. Huron St., Chicago 10, Ill. 








CONTENTS 


News and Views 13 
Editorial opinion, as well as an account of 
what's happening in Washington, the state 
capitals and North, East, West and South 
of importance to the meat industry. 

Meat Board on Review 14 
Six hundred persons with interest in meat 
production, processing, marketing, research 
and education attend Wichita meeting of 
National Live Stock and Meat Board. 


Kowalski Invades Shopping Center .... 16 
Detroit sausage manufacturer finds quality 
products sell briskly in own shop in mass re- 
tailer-dominated area. 


What Price Automation? ............. 18 
Summary of findings and recommendations 
of the Armour Automation: Committee on 
steps to be taken to mitigate impact of auto- 
mation unemployment. 

TNE oe RA SST eke hs ooh ae 
Spring Pig Crop Report 
Market Summaries 

All Meat, page 37; Processed Meats and 
Supplies, page 38; Fresh Meats, page 39; 
Provisions and Oils, page 40; By-Products, 
page 41, and Livestock Markets, page 43. 
The Meat Trail 45 
News about personalities, companies and 
activities in the meat packing industry. 
Classified Advertising 55 
Where to look when you want to find a job, 
hire an employe, acquire or sell a plant or 
obtain good used equipment. 





EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

ROBERT KULAR, Associate Editor 

GUST HILL, Market Editor 

DANIEL O’CALLAGHAN, Associote Editor 


EXECUTIVE STAFF 


THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretory 


PROVISIONER PUBLICATIONS 

The National Provisioner, The Daily Market & News 
Service, Purchasing Guide for the Meat Industry, 
American Miller and Processor, Feeds Illustrated, Con- 
solidated Grain Milling Catalogs, Feeds Illustrated Daily, 
American Miller Daily and Feed Trade Manual. 











Published weekly at 15 West Huron st., Chicago, Ill., U.S.A., by | 
The National Provisioner, Inc. Yearly subscriptions: U.S., $6.00; Can ~ 
ada, $8.00; Foreign countries, $8.00. Single copies, 30 cents. Copyright } 
1961 by The National Provisioner, Inc. Trade mark registered in U.S. — 
Patent Office. S U 

: 

§ 





d class p paid at Chicago. 


THE NATIONAL PROVISIONER, JUNE 24, 1967 | 


The best known name in gelatin for meat... 
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Gelatin 


Here’s why- 


Made especially for meat 
Outstandingly clear 
High in strength 


Uniform from batch to batch 
—season to season 


SWIFT & COMPANY 
Gelatin Department 


1215 Harrison Avenue, Kearny, New Jersey 
7o Sewe Your Iudustey Botte 


with specialized gelatins GE-3 
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Says Bruno Braunschweiger 


Our liverwurst friend, like every smart sausage, 
knows he gets the best flavor and color, with 
minimum shrinkage, in a smokehouse made by 
Despatch Oven Company. 


MODERN CONTROL is now brought to sau- 
sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention—with no loss of meat quality. 


RUGGED, RELIABLE construction has been 
a Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
you how Despatch can modernize your smokehouse 
operation. Write today. 


Smokehouses that meet the needs 
of packers and processors 


7 DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 


619 Southeast Eighth Street, Minneapolis 14, Minn. 
Telephone: FEderal 1-1873 
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“BOSS” KNOCKING PENS 


Increases efficiency by posi- 
tioning animal properly and 


delivering it to hoisting loca- 
tion without manual assistance. 


Single or tandem units. 





Cut Costs 
with wew 


“BOND 


BEEF-KILLING 


EQUIPMENT 





IMPROVE YOUR PROFIT-POTENTIAL 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 


vide the smooth... 


continuous ... 


safe movement of 


carcasses in volume with profit. Let experienced’BOSS”engi- 


neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 





“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 72 H.P. are available. 


THE OP ANTIG SUPPLY COMPANY 


CINCINNATI 16, OHIO 











“BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 
springs add to efficiency and 
life of unit. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 





THE NATIONAL PROVISIONER, JUNE 24, 1961 




















a) 


f 


ee 


& 
bs 


MORTON’S FAIRPORT MINE OFFERS 
EASTERN INDUSTRY A CONVENIENT NEW SOURCE OF ROCK SALT 


Located 29 miles east of Cleveland on Lake Erie, Morton's new Fairport 
Mine offers a convenience ‘‘bullseye" for Eastern industry. This new mine 
can deliver rock salt by boat, truck and rail, whichever is fastest and most 
economical. 

The new Fairport Mine is but one of Morton’s four strategically located 
domestic sources of rock salt that assure Morton customers prompt, de- 
pendable delivery regardless of size or location. 


Salt and service for every need. Morton has two or more sources (mines, 
wells and solar ponds) for any grade of salt you may need. Morton ships 
your order the fastest, most economical way: by truck, train, boat or barge. 
Morton delivers promptly, whether you buy salt by the bag or shipload. 
And finally, Morton sales organization is backed by the world’s most com- 
plete salt research laboratory. 


Write today for complete information on Morton's unique salt service for 
your industry. 
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0! would like additional information on Morton Salt service 
for my industry. 


Name___ 

Company 

Address 

Ci State. 


— 
COMPANY a 


INDUSTRIAL DIVISION 
Dept. NP-6, 110 N. Wacker Drive, Chicago 6, Ill. 








Guaranteed to perform as follows when installed 
and operated according to our instructions: 


Produce any desirable temperature as low as 28°. 

Produce an average relative humidity of 80 to 90%. 
Produce a gentle constant uniform circulation (no blowing). 
Washes the air free from bacterias and molds. 

Requires very little maintenance. 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
TELEPHONE: FLAGSTONE 2-2800 


3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
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Bakes and Tastes Like Ham 
Priced Like Picnics ! 


DAVIDSON'S 


SWEETNIC 
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DAVIDSON'S 
SWEETNICS 


and tney’‘re HAM Goop 3 . 
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FOR THE MERCHANDISING STORY BEHIND THIS Cigegegy,to> PROFIT PACKAGE - TURN THE PAGE 








“We're 100% for CRYOVAC...” panier 


Davidson 
Scotch Sweetnic P 
WwW ... sweet and simple— 


Merchandising a must for a 
leading Sweetnic packer! 








The Davidson Pork Products Company is one of the most 
successful packers of Sweetnics in the country. Its owner, 
Herb Davidson, knows this success didn’t come about by luck. 
He’s of the school that says, “‘Get a good product, then let the 


world know you’ve got it.” om 
Cryovac Packaging makes it easy for Davidson Pork the 
Products to let the world know about its famous MacGregor Fresh picnics are trimmed] ._ | 


Brand Scotch Sweetnics, for example. One of the Davidson pumped with Sweetnic curs 
officials says, “‘ We now pack practically 100% of all our items 
in Cryovac. And our Sweetnics, a CRYOVAC idea developed 
a major new market for us. Production-wise, it’s quite a 
package, too. Lets us work from inventory, pack with top 


assurance against breakage and spoilage, and still present a e 
high-impulse, brand-identified product at the retail level.” ( 

MacGregor Brand Scotch Sweetnics are well-known around sto 
Massachusetts, home state of the Davidson Company. You a 
hear about MacGregor Brand Scotch Sweetnics in gala store } me 
promotions and demonstrations, on the airwaves, in news- 4 a 


papers and magazines... and Davidson even offers them as a 
sampling service for church suppers! 
All this merchandising activity has resulted in the solid, 










71-year-old firm recently expanding its sales territory from just ... then packed into sparkling lin 
New Bedford to all of Massachusetts . . . with a program of CRYOVAC casings sez 
plant enlargement to take care of the increased sales on all its ob 
items. Modernized plant facilities, and wrapping in CRYOVAC, on 
have enabled Davidson to cut production costs all around. - 


to 
You, too, can enjoy this kind of success. CRYOVAC offers you | wi 
free a complete product promotion program to help you pro- 
duce and sell your own brand of Sweetnics at a profit. For more 


information about this Sweetnic program, write to: 
Marketing Manager Meat Products 
W. R. Grace & Co. 


CRYOVAC DIVISION 
Cambridge 40, Massachusetts 















“And they’re ready for market!”’ say 
w.R. GRACE « co. Herb Davidson, Jr., shown with hi§ 
CRYOVAC DIVISION 


CAMBRIDGE 40, MASS. Ad. Manager, James Lanagani 
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Sheriff and Posse 


In analyzing the pig crop report (see next 
column), one significant figure may be 
overlooked. This particular statistic, how- 
ever, probably has greater long-run im- 
portance for hog producers, pork proc- 
essors and consumers than any other in 
™ the report. 

We refer to the fact that pigs saved per 
| litter this spring averaged 7.18 head against 
j} last year’s record of 6.96 and the 1950-59 
| average of 6.82. This advance into new high 
ground—even though measured in hun- 
dredths of a head—means that hog produc- 
ers have made another in a series of gains 
in the battle to put pork in a better competi- 
tive position with respect to poultry, beef 
and other foods. 
Continuance of such advances in live- 
stock breeding, feeding and management, 
and in meat processing and distribution, is 
imperative if meat is to hold its place. Ho- 
mer Davison, president of the American 
Meat Institute, summed up the situation 
well last week in a talk before the annual 
meeting of the National Live Stock and 
Meat Board (see page 14) when he said, in 
part: 
“Today our products are still in the front 
parkling line of acceptance and demand. But re- 
casing search is after us like the sheriff with the 
posse. A lot of work is being done in all 
classes of livestock, and I believe we are 
io the threshold of some very important 
| break-throughs. A lot of work is being done 
| to make pork and beef more competitive 
with poultry. Research in the field of color 
and the extension of shelf life and in the 
area of presentation of our products at the 
| point of sale is making very real headway. 
Nevertheless, in this field eternal vigilance 
is the watchword. 

“Unlocking the secrets of nature is an 
exciting enterprise. It is also a profitable 
enterprise. But best of all, the field seems 
to be infinite and the opportunity for dis- 
covery of new knowledge is endless. I hope 
we will not only continue to give a good 
account of ourselves but that we will step 
up our efforts.” 


| 
} | 
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News and Views 





More Pork will be processed by U. S. meat plants in the fall- 


winter-spring of 1961-62, according to the U. S. Department 
of Agriculture, which reported that the 1961 spring pig crop 
amounted to 50,456,000 head—up 7 per cent over 1960—and 
that this year’s fall crop may total 42,500,000 head, or 3 per 
cent above 1960. While the number of pigs saved in the spring 
of 1961 (December, 1960 through May, 1961) was 7 per cent 
above the 1960 spring pig crop of 47,191,000 head, it was 7 per 
cent below the 1950-59 average of 54,515,000 head. Much of the 
increase occurred in the west north central region where the 
1961 spring pig crop was 11 per cent larger than in 1960. The 
east north central region had an increase of 6 per cent; west- 
ern states, 7 per cent, and the south central region, 1 per cent. 
The spring pig crop decreased 8 per cent in the north Atlantic 
region and 5 per cent in the south Atlantic region. The 1961 
[Continued on page 43] 


Last December's U. S. District Court decision denying any 


modification of the 1920 packers’ consent decree was affirmed 
unanimously by the Supreme Court this week without com- 
ment. Swift & Company, Armour and Company and The 
Cudahy Packing Co. began their latest efforts to obtain relief 
from the decree in 1956, seeking modification of the provi- 
sions that prevent them from handling more than 140 non- 
meat items or engaging in retail trade. The lower court de- 
cision, which noted that the petitioners are still large and 
said they failed to meet the 1932 Supreme Court test to justify ° 
relief, was reported at length in the NP of December 17, 1960. 
The first of three efforts to obtain modification of the decree 
was rejected by the Supreme Court in 1928. 


House Cuts in the budget request for the Packers and Stock- 


yards Division were restored by the Senate in the Depart- 
ment of Agriculture appropriations bill (HR-7444) passed by 
the upper body and sent to conference this week. The bill 
provides nearly $6,000,000,000 in funds for the USDA in fiscal 
1962. The Senate left untouched the $24,216,000 provided in 
the House-passed bill for the USDA Meat Inspection Divi- 
sion. This is $1,090,000 more than the current year’s appro- 
priation for the MID. House-approved funds of $1,783,800 for 
the Packers and Stockyards Division were increased to $1,- 
893,800 in the Senate. This would provide P&S $185,000 more 
than its 1961 budget. In recommending the larger amount, 
the Senate appropriations committee also recommended that 
a separate agency, reporting directly to an Assistant Secre- 
tary of Agriculture, be established for P&S Act enforcement. 


The Mandatory meat inspection bill proposed by the North 


Carolina Department of Agriculture, and backed by the North 
Carolina Meat Packers Association and other groups, sailed 
through both houses of the legislature on the impetus of a 
well-organized educational campaign. The new law provides 
for full state financing of the inspection program. Under the 
state’s present voluntary meat inspection program, the in- 
spection costs are paid by the participating plants. The new 
law provides that plants qualifying for inspection may ask to 
come under the state-paid program as of November 1, 1961. 
The mandatory features of the law will become effective on 
July 1, 1962. Exemptions ‘are made for small plants that do 
not sell across county lines, processors of country-style hams, 
and meat slaughtered by the owner for home use. The legis- 
lature appropriated approximately $500,000 to finance the 
program in the next biennium. 

North Carolina Agriculture Commissioner E. Y. Ballentine 
explained to THE NaTIONAL ProvIsIONER that his department 
called in all interested industry, farm and consumer organi- 
zations after drafting the initial inspection legislation and 

[Continued on page 35] 
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FEATURED speaker at second day's 
luncheon is the president of the Amer- 
ican Meat Institute, Homer R. Davison. 


he long-bearded men and Wild 
West dancing girls who showed 
up at the 38th annual meeting 
of the National Live Stock and Meat 
Board at Wichita, Kan., made it 
quite evident that Kansas is observ- 
ing the centennial of its statehood. 
The June 14-15 meeting at Wich- 
ita’s Broadview Hotel was attended 
by about 600 representatives of the 
livestock and meat industry and was 
the first meeting in 38 years held 
outside of Chicago, giving the Meat 
Board the opportunity to acquaint 
the many new faces present with its 
work in “The Impact for Meat 
Through Research, Education, In- 


Wichita 
Hosts 
Meat 
Board 


formation and Promotion,” theme of 
this year’s meeting. 

“The livestock and meat industry 
provides grants-in-aid, through the 
Meat Board, to medical colleges and 
universities, hospitals and founda- 
tions to determine how meat in the 
diet can benefit and improve human 
health,” said Carl F. Neumann, sec- 
retary and general manager of the 
NLSMB, during the first day’s open- 
ing session. “By the same token the 
industry observes its responsibility of 
investigating scientifically any indi- 
cations which arise that some com- 
ponent of meat could be detrimental 
to health either in special instances 





NEWLY-ELECTED officers and executive committee members of National Live 
Stock and Meat Board shown at Wichita meeting are (I. to r.): Charles B. 
Shuman, American Farm Bureau Federation; H. H. Corey, chairman of the 
board of Geo. A. Hormel & Co., Austin, Minn.; Norman Moser of Texas and 
Southwestern Cattle Raisers Association; treasurer, Gene Gunter, National 
Livestock Exchange; vice chairman, A. G. Pickett, Kansas Livestock Associa- 
tion; chairman, John M. Marble, American National Cattlemen's Association, 
and secretary and general manager Carl F. Neumann, who was re-elected. 


14 













STAFF report on Meat Board's activ- 
ities is presented by Carl F. Neumann, 


NLSMB secretary-general manager. 


or generally,’ Neumann noted in 
discussing the significance of the 








Board’s research program. The scope | 


of the Board’s current research proj- 
ects was discussed at length by Dr. 
William C. Sherman, director of 
nutrition research for the Board, and 
Mrs. Frances Hall of the nutrition 
department. 

As an indication of industry’s 
awareness and sense of responsibil- 
ity in regard to the health and nu- 
trition problems of modern America, 
Neumann cited the fact that 39 per 
cent of the Board’s expenditures for 
research in the past fiscal year has 
been devoted to studies of nutrition 
and heart disease and 25 per cent to 
protein efficiency. “There is a rela- 





tionship, since out of many studies is | 
evolving an indication that other fac- | 
tors, such as hormone imbalances, | 


might well be responsible for the 
arterial conditions which lead to 
heart disease rather than the factor 
of fat in the diet—the theory which 
has been most publicized in recent 
years,” Neumann said. 
ACTIVITIES: The many activities 
of the Meat Board in disseminating 
information, promoting the value of 
meat in the diet and presenting edu- 
cational programs on meat to the 
consuming public around the coun- 
try were all represented in brief 
demonstrations by staff members 
during the two-day session. The use 
of audio-visual aids, such as film- 
strips, motion pictures and slides for 
classroom use; meat cutting demon- 
strations given to meat retailers, 
public food service groups and con- 
sumer groups; meat exhibits at pro- 
fessional meetings and at fairs and 
shows, and cooperative efforts with 
radio, television and press for meat 
publicity showed the delegates that 
the promotion of meat and meat 
products is in capable hands. 
Before the final session on Wed- 
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nesday adjourned, an impressive 
demonstration on the use of color in 
meat advertisements in daily news- 
papers was provided by Kenneth R. 
Franklin, director of educational 
services for the Meat Board. Full- 
page color newspaper ads of meat 
were pasted together in one long 
streamer. Eight able-bodied Meat 
Board men were needed to hold up 
the streamer on the semi-circular 
stage of the hotel’s grand ballroom. 

PRODUCER-CONSUMER DY- 
NAMICS: “The basic shifts which 
affect the meat and livestock indus- 
try, and which have rapidly been 
building up and growing over the 
years, can no longer be looked upon 
as trends,” stressed American Meat 
Institute president Homer R. Davi- 
son, featured speaker at Thursday’s 
luncheon, in speaking of the dynam- 
ics or “movement” in both producer 
and consumer groups. 

“The big shift is clearly toward a 
consumer-oriented and an increas- 
ingly consumer-dominated economy 
in these United States,” observed 
Davison, who said that all segments 
of the meat and livestock industry 
must increase their efforts to supply 
the kinds of meat that consumers 
want by paying more attention to 
approved practices of breeding, 
feeding and marketing and by con- 
tinuing their support of industry 
research. 

Noting that there is talk of estab- 
lishing a new department in the fed- 
eral government “to defend and pro- 
tect the consumer,” the AMI presi- 
dent warned that “such a department 
could very well become the ad- 
vocate of a whole new regulatory 
structure, involving inspection, la- 
beling and standardization programs 
designed for the laudable purpose of 
protecting the consumer, but which 
might very well reduce consumer 
initiative and bring to bear a strong 
influence on how he distributes his 
expenditures.” 

CONSUMER ATTITUDES: The 
change in consumer attitudes has 
brought market changes in the fields 
of meat packing and processing and 
food retailing as well as livestock 
producing, stated Davison. Today’s 
consumer “is greatly concerned 
about the element of convenience,” 
in both the store and the product. 
“Thus, the big supermarket is pro- 
viding all sorts of non-food items for 
her convenience. ... Drug stores 
have gone self-service and are now 
offering food items in their stores. 
... The vending machine business 
as a distributor of foods has been 
having a very rapid growth in an 
expanding number of commodities.” 
Davison referred to the “minamart” 
type of operation, or the small up- 
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dated and modernized neighborhood 
store, and the discount houses as 
“two new faces of competition which 
seem destined to grow in impor- 
tance.” 

“A good example of the kind of 
problems that we have and will con- 
tinue to encounter as a result of the 
new consumer and the new and flux- 
ing merchandising methods of today 
is the current question about adding 
moisture to hams,” said Davison. 
“Some consumer groups, not realiz- 
ing that hams were sold on a green 
weight basis and that the lower the 
moisture content the higher the 
price, and vice-versa, jumped to the 
conclusion that the addition of mois- 
ture to hams constituted a fraud. 
. .. Consumers wanted the moist 
ham, but they didn’t want water at 
ham prices. Here, however, is an 
example of the kind of problem that 
I think will be an increasing one, 
rather than a decreasing one, in the 
years ahead. 

FAULTY COMMUNICATIONS: 
“The so-called fat problem is an- 
other difficult question of commu- 
nications,” Davison said. The public 
has become confused by the publi- 
cation of “suspicions, doubts and 
unproved theories” before any med- 
ical proof was established of any 
possible relationship between animal 
fats in the diet and the occurrence of 
heart disease. 

“Again, here is a problem which 
indicates a very real need for better 
communications with consumers. 
... Clearly it is necessary to im- 
prove our own understanding of the 
consumer’s problem and to get our 
industry and its products interpreted 
to her in a more understandable 
fashion,” he went on to say. 





PARADE of Foods included dramatic 
presentation of standing rib roast, 
shown to conventioneers via mirrors. 


FREE-MARKET SYSTEM: Com- 
menting on the free market system 
which exists in the meat and live- 
stock industry, Davison said that 
“inroads of socialistic institutions 
have taken their toll in many areas 
of the economy, but in the meat and 
livestock business we still have a 
very vigorous competitive field in 
which to work. This competitiveness 
insures the industry of movement 
.... We undoubtedly will continue 
to be constantly adjusting to a still 
more efficient system. Competition 
permits no alternative.” 

In quoting material from R. F. 
Daly’s work, “Prospective Demands 
for Food and Fiber,” the AMI 
spokesman stated: “Daly estimates 
that by 1975 domestic utilization of 
meat animals will increase by ap- 
proximately 50 per cent over 1956. 
Here is the dynamics of the meat 
and livestock industry at work. Here 

[Continued on page 32] 
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Firm Invades Shopping Center, 


Streamlines Materials Handling 


And Packaging Operations 


HERE TO locate a new sausage store was one 
W of the major decisions that the management at 

Kowalski Sausage Co., Hamtramck, Mich., had 
to make recently. Others concerned streamlining of 
materials handling and packaging operations. 

The firm enjoys a unique distribution pattern. A 
considerable volume is merchandised in its own sau- 
sage specialty stores, with the balance moving through 
franchise stores and conventional wholesale outlets. 

Detroit communities, in line with the national metro- 


TOP RIGHT: Ronald Kowalski, administrative assistant, 
stands in front of refrigerated window showcase of firm's 
sausage specialty store in modern shopping center. CEN- 
TER AND BOTTOM: Store's refrigerated showcase features 
display of Kowalski Sausage Co.'s loaf and ring product. 


politan population diffusion, have experienced a shift 
from the center to outlying and suburban regions. Keep- 
ing pace with these customer movements, Kowalski 
opened its specialty stores in a few of the new commu- 
nities, but never in a shopping center. 

At the beginning of the year, the company lost its 
store lease in a conventional shopping district located 
.in the Joyland area. Since a new shopping district was 
being constructed nearby, management decided to lease 
a store in this complex. Sales experience has shown 
that the decision was very prudent, Steve Kowalski, 
president, reports. 

The sales volume has been materially better than in 
the displaced conventional store, and this has been 





LEFT: Anthony llowski, sausage foreman, holds plastic tub 
by extra handle section added to tub by the firm. RIGHT: 
John Worzniak, plant manager, assembles bellows type 
stuffing device used by the processing firm to fill pans. 
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accomplished in the face of competition from a large 
chain supermarket with its advertised specials on 
bologna and frankfurters. 

The sausage store is separated from the food super- 
market by a large drugstore. Also within the complex is 
a smaller discount house. Yet, the pulling power of 
these price-oriented stores helps to generate traffic 
for higher-priced Kowalski sausage specialties, observes 
Ronald Kowalski, administrative assistant. 

Bulk stick or loaf sausage sliced to order constitutes 
the largest percentage of sausage items sold in the 
store. Part of the firm’s recent outdoor advertising pro- 
gram was directed at this concept of store-sliced fresh- 
ness. Packaged items handled by the store include 
sliced bacon, frankfurters and various link and chub 
meat products. 

The store is designed to maximize the sight and taste 
appeal of sausage products. The front and interior con- 
tain large areas of hardwood paneling. The store win- 
dow has a double pan refrigerated display area where 
non-light-sensitive products are displayed. Sunlight, 
even the small amount that reaches beyond the pro- 
jecting roof deck which extends over the sidewalk, 
damages some product, Ronald Kowalski notes. 

Inside, a refrigerated showcase that extends over the 
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length of the store features sausage product in a mass 
display. Located in the rear is a dairy bar with an air 
curtain, a cold air stream that inhibits heat transfer 
and yet permits the customer to reach for a self-serv- 
ice item. 

Three slicers are spaced along the length of the show- 
case on the inside of the service aisle. Also in the rear is 
a rotisserie for barbecuing. The store has several dis- 
play trees of dry type sausage on top of the showcase. 
These offer more visual appeal since, along with the 
barbecue display, they add aroma appeal, Ronald Kowal- 
ski explains. 

In the plant the firm has completed a number of im- 
provements, including several connected with materials 
handling. The meat manufacturing room is separated 
from the stuffing room by a 60-ft. aisle that fronts the 
curing coolers and production office. The aisle also acts 
as a temporary storage area for batches of emulsion 
since the manufacturing room utilizes virtually all of 
the available floor space. 

A management group consisting of Steve Kowalski, 
John Worzniak, plant manager, and Anthony Ilowski, 
sausage foreman, working with engineers from St. John 
& Co., Chicago, elected to use the bucket charging sys- 
tem in the plant. 

This technique lent itself well to the plant layout 
since the filled bucket is moved on its push handle 
type dolly from the manufacturing room to the cure 
cooler, the storage area or directly into the stuffing 
room. The dolly provides the flexibility that a fixed 
continuous bucket moving rail system couldn’t, Worz- 
niak claims. 

The layout contains two overhead rail systems, one 
in the manufacturing room and the other in the stuffing 
room. The systems bring the advantage of batch type 
charging to the various pieces of meat processing 
equipment in these two departments. Both of the rails 
are of the I-beam type with the portable hoist riding on 
a straddling four-wheel carriage. 

The unit in the manufacturing room travels on a 
U-shaped track over the grinder, mixer, Buffalo Con- 
verter and recently added Anco Emulsitator. To pre- 
vent power cord entanglement, a self-winding reel dis- 


LEFT: Overhead reel keeps power cord out of way as 
buckets are moved to various charging positions. CEN- 
TER: Tracking skirts pillars to provide direct overhead 
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EXAMINING seal on bacon package overwrap are Ronald 
Kowalski (left), administrative assistant, and Stan Gavel, 
packaging manager at the Michigan sausage company. 


penser is mounted in the center of the area serviced. 

The unit in the stuffing room is set directly above 
the bank of five Buffalo stuffers. The track skirts two 
pillars. Since the hoist is moved into position when 
empty, its movement around the pillars presents no 
problem. This is another advantage of the dolly-bucket 
combination since there is no risk of pillar damage 
from a swaying bucket, Worzniak says. 

In the manufacturing operation, Kowalski batches 
meat to exact taste formulation. The initial meat selec- 
tion is weighed in tubs and then charged into the 
mixer or comminuting machine. For this task the firm 
recently purchased plastic tubs. Although the light 
weight of the tubs simplified handling, the original han- 
dle on the lifting ring that nestles under the tub’s top 
lip had only enough space for one-hand gripping on 
each side. Since the tub is dumped by two men, each 
grasping one handle, this structural feature automati- 
cally limited the lifting action to one hand. To overcome 

[Continued on page 26] 


alignment with piston type stuffers. RIGHT: Grouting 
patched with epoxy cement mix is shown to Ronald Kowal- 
ski (right), administrative assistant, by John Worzniak. 
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MODERN EQUIPMENT in sausage stuffing operation in- 
cludes overhead charging bucket, continuous stuffer and 
automatic linking machine. In background is conveyor 


Job Security Tied to 


W HILE THE Armour and Company automation 


committee believes that “a larger measure of job 

security” for meat packing industry employes 
will be achieved during contract negotiations in August, 
the unemployment problems of technological change are 
too big for the bargaining table and will find real solu- 
tion only in an increase in the rate of national economic 
growth, which depends upon a combination of private 
initiative and public policy, the tripartite committee 
said this week in a progress report covering its 18 
months of study. 

Stepping up economic growth to the scale required 
to create jobs for the flood of new, as well as displaced, 
workers in the labor force during the 1960s is described 
by the committee as a “formidable, though by no means 
impossible, task.” The reality of attaining the necessary 
growth rate, however, has given rise to “a number of 
sharp differences of opinion” among members of the 
automation committee, the report revealed. 

The committee attempted to avoid discussion of col- 
lective bargaining issues in the report because of the 
imminence of contract negotiations, but disagreement 
over the desirability of a shorter work week is de- 
scribed at length in the 22-page committee report and 
a 15-page supplementary statement filed by the four 
union members of the group to point up certain basic 
areas of dissent. The two impartial members of the com- 
mittee sided with the four company representatives in 
opposing the shorter work week proposed by the union 
members of the group. 

Possibilities for contributing to the health and growth 
of the meat packing industry through increasing live- 
stock and meat production and through relaxation of the 
1920 packers’ consent decree are cited by the commit- 
tee, which says those approaches should be studied joint- 
ly by the government and private organizations in the 
meat packing industry. A third area mentioned for such 
cooperative study is that of “minimum wage laws, as 
applied to industries whose wage structures are marked 
by sharp differentials.” 

BOOSTING LIVESTOCK INVENTORIES: Commit- 
tee members point to a “clear correlation” between 
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system used in transporting products. Union representa- 
tives on Armour automation committee say meat packing 
industry is just on the threshold of real automation. 


U.S. Economic Growth 


livestock inventories and manhours of work in the pack- 
ing industry. “The recent Census of Agriculture revealed 
that cattle numbers are somewhat smaller than De- 
partment of Agriculture estimates had assumed; that 
sheep numbers, while leveling off during the last two 
years, have been in a decline for some time, and that 
hog production has shown no discernible upward trend 
since 1956,” the report says. “The use of excess grain 
products to feed livestock, which would in turn take the 
form of edible meat products for both domestic and 
foreign consumption, could contribute to the solution 
of several problems. 

“The committee members have not attempted to ex- 
plore the intricacies of this problem, but they believe 
it is worthy of joint study by private and public bodies 
and they are prepared to seek the cooperation of the 
government in analyzing the issues which are involved 
and in developing a program of action.” 

The report says that “minimum wage laws, as such, 
are not very meaningful when applied to industries 
whose wage structures are marked by sharp differen- 
tials,’ and adds: “Many democratic countries in the 
western world have resolved this problem through the 
imposition of industry standards. Without attempting 
to prejudge the end result, the committee members be- 
lieve that a study of this issue would contribute to the 
solution of a difficult problem.” 

In expanding on the third area suggested for joint 
government-packing industry study, the report says: 
“Governmental regulatory measures, however wise at 
their inception, can become unduly onerous under 
changed circumstances. For example, an antitrust con- 
sent decree, entered against the meat packing industry 
in the 1920s, is now deemed by both the United Pack- 
inghouse Workers and the company representatives on 
the committee to be unrealistic when applied to current 
conditions. The committee members believe that a study 
of such regulatory measures might»result in action 
which would encourage the kind of growth and expan- 
sion in the industry which is desirable from every point 
of view.” 

In addition to the overriding need for adequate na- 
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tional economic growth and the need for exploring the 
three possible avenues for increasing the health and 
growth of the meat packing industry, the automation 
committee reported four other areas of agreement: 

“Our educational programs and their relationship to 
future employment must be studied by private as well 
as local and federal governmental agencies. Such a study 
should include the future job requirements of the U.S. 
economy. 

“The public employment services should be better in- 
tegrated and reorganized to play a more important role 
in helping workers find new jobs. The committee en- 
dorses in principle the bill now pending before Congress 
which would make re-location and re-training benefits 
available. 

“Unemployment compensation laws should be revised 
to allow a worker to continue training for a new job 
without interrupting the training to take employment. 
The question of duration of unemployment compensation 
benefits should be re-examined. 

“The desirability and feasibility of integrating public 
and private pension systems should be studied. Op- 
tional retirement and an increase in earnings allowable 
for retired persons should be considered sympathetic- 
ally,” the report says. 

AUTOMATION COMMITTEE: The 10-member au- 
tomation committee, created as a feature of the two- 
year contract signed in August, 1959, by Armour and 
Company, the United Packinghouse, Food and Allied 
Workers and the Amalgamated Meat Cutters and Butch- 
er Workmen of North America, is headed by Clark Kerr, 
president of the University of California, as impartial 
chairman, and Robben W. Fleming, professor of law 
at the University of Illinois, as executive director. 

Company representatives on the committee are Har- 
old E. Brooks, Armour vice president; Walter E. Clark, 
Armour vice president in charge of labor relations; 
William J. Ohl, general manager of the Armour food 
engineering division, and counsel Frederick R. Livings- 
ton of the law firm of Kaye, Scholer, Fierman, Hays 
& Handler. Union representatives on the committee 
are: Russell E. Dressler, Amalgamated vice president 
and director of the packinghouse division; James H. 
Wishart, Amalgamated research director; Howard Mc- 
Dermott, director of the UPWA wage rate department, 
and Jesse Prosten, UPWA contract administrator. To 
finance the work of the committee, Armour contributed 
$500,000 at the rate of 1¢ per cwt. of tonnage shipped 





WORKING FROM electrical console, operator regulates 
flow 2f meat and bone meal from various bulk storage 
bins to reduction machine, to mixing bins and to auto- 
matic scaling and sealing station. Motors and pneumatic 
systems are prime movers in operation shown above. 
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from plants covered by agreements with the two unions. 

“The company and union representatives have reached 
the unanimous conclusion that the work of the com- 
mittee has been mutually advantageous and construc- 
tive,” the report says. “The committee has not, and will 
not, supply ready answers to all problems. Only the 
naive would suppose that it could. Modest progress 
has been made.” 

SHORTER WORK WEEK? In pointing out the dis- 
agreement among members over the desirability of a 
shorter work week, the committee report explains: 

“The union representatives argue that the shorter 
work week is essential for relatively full employment 
in America at this stage in our history. They point out 
that production in meat packing is up approximately 1 





675 to Lose Jobs at Omaha 


The Cudahy Packing Co. will cut its labor force 
at Omaha by more than one-third when the com- 
pany opens its new $4,600,000 plant there this fall 
and closes the present outmoded plant, acquired in 
1887, president Paul B. Thompson has notified the 
2,000-member work force. Cudahy will lay off 675 
workers on the basis of seniority, Thompson said, 
and the firm will cooperate with union officials, the 
Labor Department and other public agencies “in 
helping those whose jobs are terminated to find 
new jobs with the least possible delay.” Explained 
Thompson in a letter to Omaha employes: “In this 
competitive age, we simply could not continue to 
operate this plant and serve our market area.” 











per cent above 1956, though there are now 30,000 fewer 
jobs than there were at that time. They believe that 
automation in the strictest sense of the term—equip- 
ment to guide, control and to run other machines—has 
not yet even made its appearance in the industry and 
that a breakthrough may be near. In their view, it is 
more jobs and effective buying power which are needed. 
They see attainment of these goals either by reducing 
the work week, or by an action of equivalent effect in 
reducing the annual hours worked per employe, without 
reducing the annual purchasing power of the worker. 
Their goal, as they put it, is not more leisure but sub- 
stantially less enforced leisure for those who now seek 
work. 

“Company representatives argue that the shorter 
work week, with its higher costs, would make this low- 
profit industry even less attractive than at present and 
would require accelerated efforts to autémate just to 
stay in business. The company also notes that a change 
in the law with respect to the 40-hour week is without 
support by either major political party. 

“The impartial members oppose the permanently 
shorter work week as a matter of national policy be- 
cause they believe it is a solution which reduces the 
nation’s productive capacity at the very time when it 
ought to be expanded. They recognize, however, that 
unless full employment can be achieved through a rap- 
idly growing economy, the demand for the reduced work 
week will become increasingly insistent.” 

The progress report summarizes detailed studies of 
the experiences of workers displaced by shutdowns of 
three of the six Armour plants closed in 1959—in Co- 
lumbus, Fargo and East St. Louis—and also reviews a 
pilot retraining program undertaken by the automation 
committee at Oklahoma City after Armour closed that 
plant in July of 1960. Five thousand production em- 
ployes were terminated in the 1959 shutdowns, and the 
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Oklahoma City closing added about 420 to the total. A 
high portion of the workers had relatively little skill, 
and skills existing were largely non-transferable. 

On the basis of the three-city studies, the committee 
concluded that a plant closing creates “extreme hard- 
ship” for the workers involved, particularly if unem- 
ployment already is high. “In such a period,” the re- 
port says, “discrimination in hiring on the basis of age, 
sex and race becomes most evident.” 

One year after the close-downs, the unemployment 
rate of former Armour employes in East St. Louis was 
56 per cent and the rates in Columbus and Fargo were 
between 25 and 30 per cent. Workers who did find new 
jobs reported median pay rates of $1.86 an hour, com- 
pared with $2.20 an hour at Armour. Half of the dis- 
placed workers used their severance pay to settle old 
debts. Finding new jobs was particularly difficult for 
men over 45, women and Negroes, and those with little 
education and low levels of skill had the greatest dif- 
ficulty. Although 50 to 65 per cent of the workers ex- 
pressed interest in moving to a new job in another 
Armour plant, by the end of one year only 4 per cent 
had moved more than 100 miles from their original 
homes on their own initiative and without a specific 
new job in mind. 

At Oklahoma City, only 60 of 170 former employes 
who participated in a testing program showed promise 
of benefitting from some sort of vocational training, the 
report says, and it is too early properly to assess the 
results of their training in a wide variety of new job 
skills. The pilot retraining project convinced the com- 
mittee, however, that retraining on a “crash” basis is 
likely to benefit only a minority of middle-aged persons 
with little formal education. 

“A carefully planned, continuing education program 
promoted and supported by both the company and 
the union would help employes develop abilities and 
skills which would improve their positions in the labor 
market in a time of crisis,” the committee concluded. 

URGENT NEED: To indicate the immensity of the au- 
tomation-age problem at the national level, and the 
urgency for increasing the economic growth rate, the 
committee pointed to Labor Department statistics indi- 
cating that 13,500,000 more jobs—25,000 new jobs per 
week—will be needed in the 1960s just to keep abreast 
of the growing labor force, without taking into account 
the present unemployed or those who will be displaced 
by technological change. 

- The supplementary union statement expresses fear 
that the suggestions in the full committee report “may 
well be too little and too late at this point in history.” 
The union representatives estimated that automation 
will wipe out at least 1,250,000 jobs a year nationally 










TEAMED WITH on-the-rail carcass conveyor moving 
system, pneumatically activated unit removes greater 
portion of hide from the carcass with one sure stroke, 


at present levels of production so about 50,000 new 
jobs a week will be needed “only to keep unemploy- 
ment from rising above present dangerous levels.” This 
would require a national growth rate averaging at least 
5 per cent a year. 

“For the meat industry to carry a proportionate share 
of such needed national growth,” the statement asserts, 
“it must raise its volume of output at a rate sufficient to 
create about 5,000 new jobs a year. Currently, the in- 
dustry is losing about 7,000 jobs a year. Currently, per 
capita meat consumption is falling and meat exports® 
are insignificant.” 

Total employment in the meat packing industry has 
declined by about 30,000 jobs since 1956, the statement 
says. “Production in 1960 was up 1 per cent above 1956 
levels but required only 160,000 workers, as compared 
with 191,000 in the earlier year.” 

In addition to a shorter work week, the union repre- 
sentatives call for “a massive increase” in government 
spending for schools, homes, medical, education, city re- } 
building and other fields; earlier retirement under social 
security with increased benefits; tax reductions for 
lower income brackets; a minimum wage higher than 
$1.25 an hour, and increased exports—perhaps including 
shipments of meat under the Food for Peace Program. 
The statement also suggests that the problem posed “is [ 
not merely how to assuage the victims of technological 
change, but includes the challenge as to whether and 
to what extent technological change may be regulated,# 
directed and harnessed so as to minimize the degree 
to which displacement and hardship follow in its wake.” 








Tanners’ Board Raps U.S. 
Hide-Skin Export Policies 

The board of directors of the Tan- 
ners’ Council of America at a recent 
meeting took sharp issue with cer- 
tain U.S. Department of Agriculture 
policies promoting the exportation of 
U.S. hides and skins to foreign lands 
and asked that more encouragement 
be given to exporting finished leath- 
er products. 

Council directors adopted a reso- 
lution stating that the board “unan- 
imously protests and disapproves 
of the U.S. Department of Agricul- 
ture’s program aimed at promoting 
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and encouraging the exportation of 
United States hides and skins to 
foreign nations. Further, the board 
of directors urges that greater con- 
sideration be given to the export 
of finished leather products under 
foreign aid programs, thus assisting 
domestic industries and labor... .” 
The directors claimed that “a good 
part” of the hides and skins cur- 
rently being shipped abroad even- 
tually returns to the United States 
as finished leather and leather prod- 
ucts from Europe and Japan. They 
also made reference to the “one- 
sided position of the U.S. in foreign 


leather trade,’ pointing out that 
“even when labor cost factors can 
be surmounted, unfair restrictions 
abroad grossly handicap leather ex- 
ports from this country.” 


Packaging, Handling Show 

Industrial, military and consumer 
packaging; new plant design and 
modernization; automation; inven- 
tory and data systems; containeriza- 
tion and shipping; overhead systems, 
and other topics will be discussed 
during the Western Material Han- 
dling and Packaging Show, May 
9-11, 1962, in Los Angeles. 
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1914 


August 14th, the 
Ancon was the FIRST 
ship to sail through 
the Panama Canal— 
the only “shortcut” 
between the Atlantic 
and the Pacific — 

a vital link 

in national defense 
and world trade. 


1956 


Griffith introduced the 
FIRST superfine high- 
speed sausage emulsifier — 
the MINCE MASTER. 
This machine produces 
emulsion that stuffs 
tighter, sets up firmer, 
slices smoother, looks 
and sells better. 

The MINCE MASTER has 
advanced automation in 
sausage-making. 
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MINCE MASTER 





better sausage — 
and higher profits, too 





The “‘fused’’ cure, PRAGUE POWDER 
1938—Prague Pickle Percentage Scale 
1938——Vacuum-gas Purification Process 
1945—100% Oil-Soluble Antioxidant 
1949—Seasoning Color, Flavor, Pungency Control 
1951—Antioxidant-type Pork Sausage Seasonings 
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Mixer... Lo-Boy.. . Upright . . . Stuffer 


Chopper... Transfer Pump... Upright. . . Stuffer 


Chopper . . . Bucket. . . Upright . . . Stuffer 


Mixer... Bucket... Upright . . . Upright . . . Stuffer 











1951—Ascorbate (color stabilizing) Seasonings 

1951—Dry Corn Syrup Solids 

1952—Dry Ascorbate Curing Compounds 

*1956—Superfine high-speed Sausage Emulsifier, 
MINCE MASTER 

1957—Bland Soy Protein Emulsifier 


U. S. Patents 2668770, 2668771, 2770548, 2770549, 2770550, 2770551 


THE GRIFFITH LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. . 


UNION, N.J., 855 Rahway Av. 
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~The Label 
That’s A 
Big Flirt 





MEATS WITH ROTOGRAVURE LABELS HAVE INSTANT SELL 


A good label is a big flirt. It's a few square inches of 
space loaded with sales-appeal. It’s the face of your 
product's package, and should almost wink for attention. 


These ideas (and philosophy ) have helped many of our 
customers’ products become stand-outs in America’s 
crowded meat cases. We're experienced in designing 
and producing all types of printed labels and materials, 
including heat seal labels on paper or foil, and over- 


wraps on foil, paper or laminated stock. We run six- 
color jobs through in a single operation, thereby keeping 
your costs at a two-color level. 


We're raring to produce labels for your meats with 
a flair for almost flirting their way into the hands of 
shoppers. Contact your nearest Rotogravure Repre- 
sentative today. He will help you make your labels 
sales-aids. 


For your added convenience, we have a production policy of NO MINIMUM RUNS 





SALES REPRESENTATIVES 


L. F. (LEN) HADASEK 
10600 E. 79th Terrace 
Kansas City 33, Mo. 


FRED C. STROUT 
P.0. Box 5079 
Minneapolis, Minn. 


PACIFIC AGENTS 
115 New Montgomery St. 
San Francisco 5, Calif. 


DICK BRADLEY 
P.O. Box 2212 
Nashville, Tenn. 


CADILLAC PRODUCTS, INC. 
7000 East 15 Mile Road 
Warren, Michigan 


JACK WALLS 
1225 S. Grand Ave. 
Pasadena, Calif. 


ROTOGRAVURE PACKAGING, INC. 


ADDISON, ILLINOIS (Chicago Suburb) Phone: Kingswood 3-9555 
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time for your warm weather 

edition of the twice-a-year cool- 
ing system servicing that all your 
meat trucks require. In fact, every 
water-cooled engine, car, truck, die- 
sel or .what-have-you needs this 
twice-each-year servicing. 

Do it this way: 

1) Flush that old coolant down 
the drain. Don’t save the antifreeze, 
even if it is the “permanent” type. 
“Permanent” simply means it won't 
boil away easily. However, the rust 
inhibitors are used up after one year 
and you don’t want to risk using the 
antifreeze for two years. Pitch it out. 

2) If a large amount of rust shows 
in the drain, use a good flushing 
cleaner and do a thorough job. Of 
course, pull the thermostat before 
you flush. 

3) Then put the thermostat back 
in, fill the system and add a good 
rust inhibitor. Use the softest water 
possible for the radiator. 

4) Check for leaks in your hoses 
and hose connections and around 
freeze-out plugs, gaskets, water 
pump seals and heater fittings. 

5) Next, run the engine, let it 
heat up so the thermostat opens and 
look for any leaks. Be sure that 
insects and dirt are blown out of the 
fins of the radiator. Use an air 
hose for this job. Check the tem- 
perature gauge and be sure it is 
working. 

After these steps, you should have 
your delivery rigs all set for the 
summer no matter how hot it gets. 

One more suggestion: If you use 
one of the new year-round cooling 
system fluids, such as “Dowguard,” 
be sure to check it. Dow says that 
its fluid now can be used for two 
years. Check the inhibitor effec- 
tiveness before leaving it in through 
the summer. Also, check its anti- 
freeze power before risking your 
engine next winter. If there is any 
doubt, throw it out! 

& © e 

Do you brand your meat products 
distribution truck tires? It’s a good 
idea and fairly simple to accomplish. 
Use two brands—one for your firm 
name or initials and another for a 
log number of each tire. 

The brand name will keep tires 
from straying too far from the plant, 
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[: YOU haven’t done it yet, it’s 


Truck Talk 


By CHET CUNNINGHAM 


and the tire numbers will help you 
keep track of each tire’s wear. 

The tire numbers can give you a 
permanent record of the number of 
miles the tire has run, the last time 
it was recapped and the number of 
recaps it has had, as well as the 
total miles it had before it was 
scrapped. 

Brand both sides of the tire for 
easy identification. One firm puts 
its brands midway between the 
sidewall center and tread edge and 
goes 1/16 in. deep with them. 

& e e 

Did you get a booklet from Ford 
about seat belts on trucks? Ford 
sent out more than 8,000 letters to 
truck fleet supervisors asking if 
they wanted the booklet entitled 
“The Big Plus—Seat Belts.” 

Approximately 4,000 letters of re- 
quest were returned. The booklet 
explains how both the driver and 
his company benefit when drivers 
of long haul and short delivery route 
trucks wear approved seat belts. 

If you’re interested in this book- 
let, write to Ford Motor Company, 
P. O. Box 608, Dearborn, Mich. 

@ ° e 

Is the dipstick in your meat truck 
the right length? Before you nod 
your head, check it. Dipsticks easily 
can get shifted from engine to en- 
gine, even in the best shops. 

If you do have a wrong-sized 
dipstick, it can cause trouble. An 
over-long stick will mean that you 
are not adding oil when you should. 
As a result, your engine may be 
running dangerously short of oil. 

If the stick is too short, you will 
be adding oil when you should not. 
Results may be the use of extra oil, 
oil fouled spark plugs and oil blow- 
ing out of the crankcase breather. 

© 6 8 

If you have to make many road 
calls for brake service on your 
trucks, you should take a good look 
at your brake preventative main- 
tenance program. Something is 
wrong somewhere. 

Proper PM can cut road calls for 
brake work to a minimum. Here is 
a list of a few common causes of 
road breakdowns. Remedies also are 
given. The list comes from Grey 
Rock division of Raybestous-Man- 
hattan, Inc. 


Wheel locked (air and vacuum), 
Cause: Cam turned over, camshaft 


stuck. Cure: Inspect lining regu- 
larly and replace before this can oc- 
cur. Check for bind in camshaft 
bearings when relining. Check for 
bent brake chamber pushrod or 
bind in brake chamber. 


Wheel locked (hydraulic). Cause: | 


Bonded lining came off shoe or 
brake shoe stuck. Cure: Examine 
regularly. Remember bonding fail- 
ure usually occurs within a day or 
so after a reline job. Check for bent 
brake chamber pushrod or for bind 
in brake chamber. 

Wheel locked (air, vacuum, hy- 
draulic). Cause: Oversize linings 
with standard drum or undersize 
drum with standard linings; bent or 
broken shoe. incorrect adjustment. 
Cure: Check drum diameter and 
lining thickness before installation. 
Examine shoe before installation. 
Adjust brakes properly and road 
test afterward. 

No brakes (air, vacuum). Cause: 
Loss of air pressure diavhragm or 
hose failure. Cure: Compressor 


should be replaced periodically. Di- | 


aphragms and hoses need regular 
replacement. 

No brakes (hydraulic). Cause: 
Hydraulic wheel cylinder failure. 
Cure: Wheel cylinder should be 
checked regularly for leaks. 

Broken brake drum (air and vac- 
uum). Cause: Unbalanced svstem. 
Cure: Check balance regularly to 
see that each brake is doing its 
share of the work. 

* a e 

That new oil change may not do 
much good—if you didn’t also change 
your oil filter. Wonder detergent oils 
can’t do the whole job of lubrica- 
tion; they need a filter to trap much 
of the dirt. 

A filter catches the medium-sized 
particles that build up inside your 
engine. These become _ trapped 
quickly in the filter because oil cir- 
culates completely in most engines 
once every 30 seconds. This means 





a total oil flow of 800 gals. per hour! gig Pr 


Heavy particles in the oil drop 
to the bottom of the crank case and 
are removed during oil changes. But 
the finer particles pass right through 
the filters. They keep circulating 
and eventually stick together with 
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other particles, producing sludge. 
Sludge sticks to odd corners of the 
engine and does not circulate, caus- 
ing trouble. 

Detergent-dispersive oils are de- 
signed specifically to keep these par- 
ticles from sticking together and to 
separate those that already have 


= 88 joined. The particles stay trapped in 
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the oil stream until the next oil 
change. 

A dirty filter cannot do its share 
of the cleaning job. This condition 
overworks the oil, making it unfit 
for use much more rapidly than 
otherwise. If you neglect the filter, 
you short-change your oil’s poten- 
tial performance. 

A filter also picks up acid and 
water to help prevent corrosion in 
an engine. It quickly becomes sat- 
urated with these elements. 

When the filter becomes loaded 
with water and dirt, a pressure 
valve opens and the oil by-passes 
the filter entirely. Therefore, a dirty 
filter means no oil filtering at all! 

Many truckers change filters ev- 
ery time they change oil. Others 
change only filters, but never the 
oil. Others change filters every other 
oil change. Work out your own oil 
filter change interval and stick to 
your filter servicing schedule. You'll 
be dollars ahead when you do. 


Meat Packaging Will be 
Among Tex-IMPA Topics 


New techniques of meat packaging 
will be one of the major topics for 
the fifth annual Southwestern-Pan 
American Meat Packers Exposition 
slated for August 10-12 in Dallas, 
announced Jim Camp, executive di- 
rector of the Texas Independent 
Meat Packers Association, which is 
sponsoring the exposition. Bill Wood, 
vice president of Samuels-Mohawk, 
Dallas, will lead the packaging dis- 


cussions, he said. 
a “Years ago,” Camp said, “Texas 


| 


shipped its livestock to the North for 
fattening and slaughtering, with the 


meat then being returned to Texas, , 


but during the past two years this 
custom has been changed, with the 
complete cycle being handled right 
here in Texas. More and more Texas 
packers are now putting up frozen 
consumer packages of meat and al- 
lied products for shipment through- 
out the nation and world. Those at- 
tending the Exposition will learn 
more about this economically sound 
process and how its efficient, low- 
cost production keeps meat prices 
low at the retail level.” 

Camp said the livestock and meat 
industry in Texas is second only to 
cotton, and Texas meat packers em- 
ploy upward of 20,000 workers. 
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Keep grease out of 


She can’t see the inner sheet 
of Paterson Trip-L-Wrap when 
it’s on self-service counters—but 
that’s what keeps the ham pack- 
age fresh and crisp. 


The inner sheet of Trip-L-Wrap 
is made of Patapar® Vegetable 
Parchment. It’s absolutely pure, 
taste- and odor-free. This strong, 
white layer prevents grease from 
staining or marring the appear- 
ance of the complete package— 
keeps all the packed-in flavor of 


sight with... 


PATERSON 
TRIP-L-WRAP 


the ham right there in the ham, 


The middle sheet of Trip-L-Wrap 
absorbs any excess moisture. The 
colorful outer sheet of Patapar 
persuades the customer to reach 
for your product because it looks 
so clean...so fresh. For speed 
and convenience on the wrapping 
bench, all three sheets are at- 
tached at one end. 


- Send for free samples of Paterson 


Trip-L-Wrap Ham Wraps. 


PATERSON PARCHMENT PAPER COMPANY 


Bristol, Pennsylvania 


New York, N.Y. 


Chicago, Ill. 


Sunnyvale, California 








Improve your refrigerated 


transport with the 


DOLE ELECTRIC 


Lektwo:-Cel 


OVER-THE-ROAD 


Refrigeration Unit 





FOR NOSE MOUNT OR UNDERFRAME 


@ Single or 3 phase engine or PTO-mounted, heavy duty, AC gen- 
erator supplies the same type of power on the road as used 


for nighttime plug-in. rN 


@ Full size, full capacity hermetic type condensing units used 


throughout. 1 - 14% - 2 and 3 H.P. sizes available. 


e Extra surface, high capacity forced air blower coils for rapid 


pulldown, complete circulation and humidity control. 


@ May be used with holdover equipment for short haul, multi-stop 


duty. 


@ Available for milk or meat application with electric heaters if 


desired for cold weather operation. 


@ Low temperature units equipped with Heat-Cel Automatic Hot 


Gas Defrost. 


Conversion kits for existing refrigeration systems. 


LOOK FOR THIS SIGN es FOR BETTER REFRIGERATION 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N.Y. 


DOLE REFRIGERATING PRODUCTS LIMITED 


OAKVILLE, ONTARIO, CANADA 





Marimyum Retngeration Ettciency 
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Write for Engineering Catalog HE 


Firm Invades Shopping Center 


[Continued from page 17] 


this disadvantage, the firm welded a second handle sec- Ne 
tion onto each side; now both employes can grasp the 
handles with two hands. This lightens and expedites 
the task considerably. 


A disadvantage, which has been communicated to the (G@ agri 
manufacturer of the tub, is the tendency of the side to 


: epee seve 
buckle inward as the unit is rested on the bowl of are 
the Converter or rim of the mixer. The buckled sec- mar! 
tion retains a portion of the meat. If this is not de- |  peef 
tected, there is the risk that the meat may be wasted in by | 
the tub cleaning operation. If it is detected, an extra ef- Agri 
fort is required to scoop this meat into the manufactur- | men 


ing machine. Reinforcement of the bottom side would (" 
eliminate this structural defect, Worzniak observes. 


os’ 
To facilitate stuffing of meat emulsions that are ex- 
truded in a layer pattern, Worzniak devised a bellows dor. 
type horn. The device has a horn section that is fitted isa 
| to the stuffing cock, a bellows section that takes up the ed | 
pulsation in the normal flow and a narrow rectangular T 
discharge that feeds the emulsion in a wide ribbon bee 
flow. The device eliminates the need for tamping meat ica 
in a pan and also provides a firmer stuff, he claims. reat 

| A modern maintenance product that has lowered the is n 
| need for grout replacement is an epoxy cement mix. nun 
| The firm noted that the grouting for its vitrified brick era! 
floor in the smokehouse section needed frequent re- par 
placement. In part, this was due to the frequent heat as 
cycling that the floor in this area experienced, along Am 

| with soiling and wetting. sm: 
For previous replacements the concrete bedding on in 
which the brick rests had to be gouged to a depth of An 

| about 2 in. and refilled with a new cement mixture for cor 
| brick resetting. With the epoxy mixture, a bedding only Ne 
0.25 in. is needed and, more important, the grouting re- I 

| sists normal erosion much more effectively, plant man- Us 
| ager Worzniak claims. an 
| In its packaging department the firm has installed a in 
Package Machinery overwrap unit on its sliced bacon the 

| line. Multicolored: printed KVP Sutherland bacon ita 
| boards wrapped in Olin cellophane are used. ; chi 
The machine has reduced both labor and materi- | dis 

| als costs for overwrapping, reports Steve Kowalski. | lu 
While it is used on a part-time basis, it lowers the total du 
packaging cost and frees the operators for other pack- | _ ste 
aging operations, he says. The machine also gives a | be 
tighter seal on packages than is normally attained with 
hand operations. 9 fo 
In cooperation with other members of the Detroit to 
Sausage Makers Association, the firm has secured the ri 
adoption of a poly liner for meats shipped in drums by fr 
local suppliers. This technique protects the flavor of in- N 
coming fresh meats from possible odor pickup, accord- = 
ing to Worzniak. , 27 

it 

_ Connecticut Humane Slaughter Law . 


The new Connecticut humane slaughter law will go 
into effect on January 1, 1962. Violators will be subject 


u 
to a fine of up to $500 or imprisonment for up to 90 days, 3 
or both. The law will be administered by the state com- n 
missioner of consumer protection, who also may seize te 
any animals slaughtered in violation of the act and, at 7a te 
his discretion, sell or otherwise dispose of them. ti 

Approved methods for rendering. animals insensible | ¢ 
to pain include gunshot’ and mechanical, electrical, 
chemical or other rapid and effective means sanctioned C 
by the commissioner or by the federal Humane Slaughter s 
Act of 1958. a 


| 
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Central America Expands Beef Output to Earn 
Needed Dollars for Development Programs 


In an effort to augment their for- 
eign exchange earnings with dollars 
that can be used for industrial and 


he @@ agricultural development, six out of 
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seven Central American countries 
are attempting to create a larger 
market in the United States for their 
beef exports, according to a report 
by Grover J. Sims of the Foreign 
Agricultural Service, U.S. Depart- 
ment of Agriculture. 

(The six countries involved are 
Costa Rica, Nicaragua, Honduras, 
Panama, Guatemala and El Salva- 
dor. The seventh, British Honduras, 
is a territorial possession of the Unit- 
ed Kingdom.) 


a) The report points out that current 


beef shipments from Central Amer- 
ica to the United States have almost 
reached their peak because the U.S. 
is now in a cycle of increasing cattle 
numbers, which means that for sev- 
eral years the production of beef, 
particularly of the lower grades such 
as those imported from Central 
America, will be increasing. Thus, 
smaller imports will be needed and, 
in this diminishing market, Central 
American producers will have to 
compete with those from Australia, 
New Zealand and Ireland. 

Because of its proximity to the 
U.S. market, Central America has 
an advantage over other countries 
in that it can ship chilled rather 
than frozen beef. However, to cap- 
italize on this ability to export 
chilled beef, these countries have 
discovered they will have to revo- 
lutionize their industries and pro- 
duce higher grade block beef in- 
stead of the processing beef now 
being exported, the report says. 

Central America has the potential 
for a much larger output, according 
to the article. In the five-year pe- 
riod from 1956 to 1961, shipments 
from four countries—Costa Rica, 
Nicaragua, Honduras and Panama 
—rose from 176,000 lbs. to more than 
27,000,000 lbs. A major factor lim- 
iting production is the long period 
of drought which occurs each year. 

Much of the potential production 
is expected to stem from a general 
upgrading of the area’s livestock in- 
dustry rather than from increased 
numbers. Producers today are at- 
tacking their problems through bet- 


Pr? ter breeding stock, improved pas- 
sible | 


rical, | 


tures, supplemental feed, disease 


control and modern management. 
The report points out that there is 
considerable variation among the 
six countries with regard to livestock 
and meat. In Nicaragua, the area’s 


THE NATIONAL PROVISIONER, JUNE 24, 1961 


largest cattle producer, government 
programs of technical assistance and 
credit are geared to stimulate out- 
put. A meat packing plant in M-- 
nagua is being expanded to handle 
420 cattle per day, with freezing 
capacity raised to 40 tons a day. 
Nicaragua eventually may restrict 
its exports to 50,000 cattle a year in 
favor of beef exports. 

In Costa Rica cattle and meat re- 
cently have become the country’s 
fourth largest source of foreign ex- 
change earnings. -Export returns 
from these products were equivalent 
to $3.20 for each Costa Rica citizen 
in 1959. 

Last year, U.S. imports from 
Honduras totaled 3,400,000 lbs. and 
there is a possibility that these may 
increase. Recently, a U.S.-designed 
meat packing plant with a capacity 
of about 100 cattle per day was built 
on the outskirts of San Pedro Sula. 
The government has loaned money 
to cattle producers to import breed- 
ing cattle. 

Panama’s cattle industry has de- 
veloped rapidly in the past decade 
as a result of technical assistance 
programs and expanded credit pro- 


vided by both private and national 
banks. The National Livestock In- 
stitute, formed in 1958, is actively 
promoting beef and cattle exports. 

Cattle numbers on Guatemalan 
farms have been rising for several 
years and in 1959 numbered more 
than 1.100,000 heed. No beef has 
been exported to the U.S. as yet be- 
cause of the country’s inspection 
system, but a new municipal slaugh- 
terhouse at Lavarreda has been ap- 
proved recently—the only one in 
the country. 

El Salvador is the only republic 
that is not an exporter of livestock 
and meat. However, it has Central 
America’s largest concentration of 
cattle in relation to people and cur- 
rently serves as a grazing area for 
cattle from neighboring countries. 
Whether it develops into a meat ex- 
porter is still a question because of 
political and social unrest. 


Complaint Against Dealer 


Dale (Spade) Walter, livestock 
dealer of Lakewood, IIl., has been 
charged with failure to comply with 
registration, bonding and other pro- 
visions of the Packers and Stock- 
yards Act, the U. S. Department of 
Agriculture announced. The charges 
were made in P&S Docket No. 2577. 





Cable—‘‘Intcasco” N.Y. 
Algonquin 5-8558—N.Y. 





DON'T HESITATE—BUY FROM 
INTERSTATE 


OUR LARGE INTERNATIONAL ORGANIZATION 
IS ALWAYS READY TO SOLICIT YOUR CASING 
NEEDS ON A DIRECT BASIS 


Finest Quality Casings and Service « Beef - Pork - Sheep 


INTERSTATE 
CASING CORPORATION 


Sausage Casings of Every Description 


IMPORT AND EXPORT ASSOCIATED COMPANIES IN THESE COUNTRIES 
e Interstate Casing Co. LTD.—35A St. John St., London, E.C.1. 
e Interstate Casing Co.—1, Rue Baudin—Bondy (Seine) France 


e Interstate Casing Co.—9-11 Rue Bisse, Brussels, Belgium 


285 Hudson St. 
New York 13, N.Y. 
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THE CASE 
OR@THE 





GOOD-HEARTED, GREGARIOUS BY 
NATURE, HE. YEARNS FOR THE 
WARM COMPANIONSHIP OF A 
POT OF BAKED BEANS OR 
A TOASTED BUN. 


Morals ‘ALL THE PARSLEY IN THE WORLD 
WONT HELP A FADED 
LIMELIGHT FROM HIS ROSY NEIGHBORS: 
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DESPERATE AT HIS LACK OF SUCCESS HE 
TRIES EVERY TRICK HE CAN CONDURE UP.. 


PROTECT your franks, bacon and other**® P 
processed meats against color-fading... 
efficiently, economically. Just add a small 
amount of Pfizer Erythorbic Acid or Sodi- | | 





um Erythorbate to the chop for franks, 
bolognas, luncheon meats. Spray a solu: 
tion of either on presliced hams and 
bacon. Add sodium erythorbate to the 
pump pickle for hams or to the curing 
pickle for corned. beef. Your products will 
have the eye-appeal to insure they'll be 
sell-out performers. 


THE NATIONAL PROVISIONER, JUNE 24, 196] 


As gg ROLLSVILLE ILL, (meat market) 


























HE RESIDES AT Oi LAUREL AVE. HES LOST COUNT OF HOW MANY TIMES 





Hee TO ATTRACT ATTENTION. 
tag PROTECT YOUR PROCESSED 
ther 


mall 
Odi: 


hd 
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HES BEEN PASSED UP FOR ONE OF 
HIS MORE APPETIZING RELATIVES. 





BUT BECAUSE OF HIS PALE, UNTEMPT- 
ING APPEARENCE FRANK FAILS, AND 
GETS LEFT ON THE SHELF. POOR FRANK 
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CHAS. PFIZER & CO., INC. | 3% 
CHEMICAL DIVISION 
NEW YORK 17,N. Y. 





CHEMICAL 
Please send me DIVISION 


Technical Bulletin 100, 
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And a working sample of 
(_] Pfizer Erythorbic Acid CJ Pfizer Sodium Erythorbate 


NAME 
TITLE 
COMPANY 
ADDRESS 
CITY STATE 
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PHZER PRODUCTS FOR THE MEAT INDUSTRY \ 








USDA Proposes Rules to 
Keep Out Swine Fever 

Additional regulations on imports 
of pork and pork products are being 
> proposed by the U. S. Department of 
Agriculture as further safeguards 
against introduction into this coun- 
try of African swine fever, poten- 
tially the most dangerous of all 
swine diseases. The disease recently 
has spread to Portugal and Spain 
from Africa, where it has been pres- 
ent for many years, the USDA said. 

Meat products in personal bag- 
gage, garbage and stores of planes 
and vessels arriving at U. S. ports 
from swine-fever-affected countries 
have been receiving special atten- 
tion for several months from inspec- 
tors of the USDA’s Agricultural Re- 
search Service. 

The proposed regulations would: 

1) Prohibit entry of uncooked or 
unsterilized pork or pork products 
from countries where the fever is 
known to exist. 

2) Allow entry from these areas 
of pork and pork products that have 
been fully cooked or heat-sterilized 
in hermetically sealed containers. 

3) Permit quarantine inspectors, 
when so instructed by the director 
of the ARS Animal Inspection and 
Quarantine Division, to consign 
cooked pork arriving from affected 


areas to federally inspected meat 
processing plants in the US. for pre- 
cautionary treatment. 

Written views on the proposed 
restrictions are being solicited by 
the USDA. Comments should be 
filed by June 30 with the director, 
Animal Inspection and Quarantine 
Division, Agricultural Research 
Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 

African swine fever is highly vir- 
ulent, the USDA explained. Once 
established in domestic swine, it 
spreads rapidly and nearly always 
is fatal. The few animals that re- 
cover remain carriers of the virus 
that causes the disease. The disease 
cannot be distinguished from hog 
cholera on clinical examination, so 
it could become widespread before it 
is recognized. 


Financial Notes 

The board of directors of Swift 
& Company, Chicago, recently de- 
clared a regular dividend of 40¢ a 
share, payable July 1 to sharehold- 
ers of record on June 5. 

The board of directors of Tobin 
Packing Co., Inc., Rochester, N. Y., 
has declared a regular quarterly 
dividend of 20¢ per common share, 
payable July 1 to stockholders of 
record on June 15. 


Kansas Says Artificially 
Colored Sausage Must Go 
The Kansas State Board of Health 
has directed its food and drug divi- 
sion to take the steps necessary to 
remove artificially colored sausage 
products from Kansas markets in an 


orderly manner, Evan Wright, direc- ko 


tor of the food and drug division, has 
announced. 

“It is the opinion of the board that 
sausage products are frequently 
colored red to conceal damage or 
inferiority and that the main purpose 
of coloring is to make the products 
appear better or of greater value 
than they really are,’ Wright said. 
“This constitutes adulteration as de- 
fined in Section 65-664(b) of the 
Kansas Food, Drug and Cosmetic 
Act. 


“In order to permit changes in 69 


marketing systems, a_ reasonable 
time will be allowed for the change. 
However, we will expect that all 
artificially colored sausage be off 
Kansas markets by September 1, 
1961. Because of large inventories of 
casings, the use of present stocks of 
red casings will be permitted until 
December 1, 1961.” The food and 
drug official continued: 

“This is not a new law. The pres- 
ent action is a reaffirmation of the 
position taken by the Kansas State 
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SPICES a 


ARCHIBALD & KENDALL, INC. 


KUREX 


your priceless ingredient 


for QUALITY 


| ASS 


SEASONINGS 


NEW YORK 13, N. Y. 


— 
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e CURES 


¢“TEL.: WORTH 2-7715 
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Help is on the way—the moment you call 
in an Airkem field engineer. He knows 
your problem! He knows how to get your 
neighbors off your neck—without costing 
you your shirt (or your profit). 

The world’s leading odor-research labora- 
tory has developed a total-odor-control 
technique that combats—scientifically and 
completely—the noxious odors generated 
by rendering plant operations. 


The Airkem technique really works, where 
others fail— because Airkem’s specific 
counteractants not only control the odors 
around the loading dock, presser and 
dryer, but actually inhibit odor develop- 
ment in the cook itself. By tackling all 
troublesome areas at the same time with 
odor-counteractants specifically developed 
for each job, Airkem eliminates odors with 
maximum efficiency and lowest cost. Your 
neighbors will be content to have you 
around even when your plant is perking at 
maximum capacity — and your employees 
will thank you, too. 








Our field engineers are ready to prove that 
Airkem’s total-odor-control system can 
solve your odor problem and free you 
from community harassment—for good! 


Nick Post, Airkem, Inc. Dept NP-6 I 


241 East 44th St., New York 17, N. Y. 


Send field engineer to make free plant 
Survey and demonstration. 


Name. 





Company. 





Address__ 





City 


Zone. State. 
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Board of Health for over 50 years 
with respect to the deceptive prac- 
tice of artificial coloring of meat 
products.” 


August Push Planned for 
Cold Cuts, Skinless Franks 


“Beat the Heat with a Blue Sky 
Buffet” is the national merchandis- 
ing theme to be sponsored during 
August by Visking Co., Chicago, a 
division of Union Carbide Corp. The 
consumer message will appear in a 





ew 


four-color advertisement in the 
August issue of the Ladies Home 
Journal, featuring skinless franks, 
skewered cold cuts, vienna franks, 
baked beans, relish, pickles, olives 
and buns. 

In addition, the ad will urge 
readers to look in the relish depart- 
ment of food stores for a special 
coupon good for 30¢ on the purchase 
of a pound of skinless franks. 

Visking said that a large list of 
food retailer publications will carry 
an insert giving complete details of 
the promotion and offering a 19- x 
26-in. four-color poster reproduc- 
tion of the consumer advertisement 
for display in retail stores. The 
Visking program complements the 
nationwide publicity and merchan- 
dising activities of “August National 
Sandwich Month,” sponsored by the 
Wheat Flour Institute. 


Certified Carcass Program 
A beef carcass certification pro- 
gram designed to search out and 
recognize sires that are producing 
superior meat type progeny was 
introduced at the first International 
Beef Performance Congress and 
sixth annual Performance Registry 
International convention, June 21- 
23, in College Station, Tex., accord- 
ing to Dr. O.D. Butler, chairman of 
the PRI’s carcass certification pro- 
gram and head of animal husbandry, 
Texas A&M College. 








For tops in protection 
of your product 


BUY MIDWEST 
STOCKINETTES 


They are first choice among packers. 








—DISTRIBUTORS— 


The Birkenwalds 


Portland ° Seattle ° Boise 

oe 
Wally Gould & Co. 

J 
Birko Chemical Co. 

. 
David C. Johnson * 


Oakland 
Denver 
New Orleans 


Packers Engineering & Equipment Co. 
Omaha, Nebraska 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 
Phone: GArfield 1-6549 
















for positive 


protection against 


knife accidents use 


| 
| 
| PLASTIC ARM_GUARDS 















| 
| 











SAFE © SANITARY © WASHABLE 
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| Order In sizes: Small, Medium, a 
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More Profitable 





%& Greater efficiency on 
kill floor 
‘ke Cleaner, smoother 
es 


% More fat on 
the carcass 


%& Less operator 
fatigue 





CORPORATION 


4 MIDDLETOWN CONNECTICUT 








The Jarvis Dehider is a pre- 
cision power tool — rugged 
.-.Safe...easy to operate. 
Oscillating blades remove 
hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 


Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models. 


Write today for Catalog 
giving complete data on 
the Jarvis Dehider. 
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INK-ELECTRIC BRANDERS 
for MARKING NATURAL CASING SAUSAGE 
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14,” wide engraved roller wheel sears the 


skin and leaves a dry, legible impression 
Applies vertical lettering. Furnished with 





Use EVERHOT inks for best results. 


V. Ei, HOT MFG. CO. 


Fillmore 3-2270 
eceoarseseseseseces: 


6” handle. Available for 110 or 220 volts. 
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MAYWOOD, ILL. 
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Meat Board at Wichita 


[Continued from page 15] 
we can look with excitement at a 
prospective expansion with all its 
attendant requirements for adjust- 
ment, for bargaining power and for 
efficiency.” 

While reviewing the industry’s 
economic trends, Davison cast a 
leary eye on “the great debate which 
is under way in Washington to try 
to determine how best the so-called 
ills of agriculture can be solved by 
legislative action.” The AMI presi- 
dent stressed agriculture “needs a 
vast flexibility—not the dead hand 
of controls, and quota, and frozen 
prices—not a program which places 
a premium on mediocrity. 

“When those who advocate con- 
trols in the livestock and meat in- 
dustry put forward their arguments, 
it is always advocated on the ground 
that such measures will raise the 
price. Seldom is it suggested that the 
only single effective means of con- 
trolling a market so that an arbi- 
trary price can be set is to control 
the supply. When we talk about 
controlling supply, we automatically 
are talking about the establishment 
of a monopoly. 

“Since no enterprise in the meat 
economy is capable of controlling 
the supply, then it is clear that we 
are talking about a government 
monopoly. If we are talking about a 
government monopoly, we are auto- 
matically saying that we embrace 
socialism and that political control of 
our economic lives is the answer and 
that we reject competition as a 
philosophy.” 

END OF AN ERA: In observing 
that the National Live Stock and 
Meat Board was organized by pio- 
neer members of the industry who 
realized that the end of an era 
was at hand and that “new tools” 
were needed if the meat and live- 
stock industry was to adjust to new 
responsibilities, he said: “We are 
again reaching the end of an era. 

“We have, as producers, proces- 
sors and retailers, a good under- 
standing of the problems of each 
other and appreciation of our mutual 
and inter-related interests. But now 
we have a new partner—the con- 
sumer... . Already consumer spokes- 
men in the form of consumer reports, 
consumer studies and cooperative 
consumer groups are beginning to 
articulate a consumer point-of- 


Davison suggested that the indus- 
try “establish a basis of mutual con- 
fidence” with consumer spokesmen 
and “move voluntarily to improve 
its standing not only as a producer, 
processor and distributor of the 
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greatest food on earth, but as a . 
friend and protector of the con- # 


sumer.” 

The main speaker at Thursday 
morning’s breakfast was W. W. 
“Woody” Hayes, athletic director at 
Ohio State University, who stressed 
the importance of teamwork and 
how competition experienced during 
one’s school years in athletics, 
scholastics, etc., has better prepared 
our people for the government’s 
newly-inaugurated Peace Corps. 
Hayes also emphasized the impor- 
tance of meat in the diet and the 
significance of a good breakfast. 

The Meat Board’s role in working 
with the nation’s agricultural col- 
leges was another highlight of the 
two-day Wichita meeting. Gary 
Beck, an animal husbandry student 
from Kansas State University, gave 
his appraisal of the value of par- 
ticipating in college meats activities. 
“Livestock judging and evaluation 
contests,” said Beck, “give a student 
the opportunity to apply his class- 
room knowledge in practical situa- 
tions.. Students who have had live- 
stock or meat judging training will 
be better able to meet the needs of 
the industry as a whole. I commend 
the meat packing companies for 
opening their doors and sponsoring 
many of these student contests in 


schools throughout the country.” 

John M. Marble of the American 
National Cattlemen’s Association was 
elected chairman of the Meat Board’s 
directorate, succeeding A. G. Pickett 
of the Kansas Livestock Association, 
who was named vice chairman. Gene 
Gunter of the National Livestock 
Exchange was elected treasurer and 
Carl F. Neumann was reelected sec- 
retary and general manager. Elected 
to serve with the officers on the ex- 
ecutive committee of the Board’s 
32-member directorate were: Nor- 
man Moser, Texas and Southwestern 
Cattle Raisers Association; Charles 
B. Shuman, American Farm Bureau 
Federation, and H. H. Corey, chair- 
man of the board of Geo. A Hormel 
& Co., Austin, Minn. 

John G. Stephen, vice president of 
Arbogast and Bastian Co., Allen- 
town, Pa., succeeds Lloyd Needham 
of Needham Packing Co., Inc., Sioux 
City, Ia., as representative from the 
National Independent Meat Packers 
Association, Washington, D.C., on the 
board of directors. 

A resolution adopted by the board 
of directors requests from the Mid- 
west Regional Beef Council “an im- 
mediate accounting of all funds col- 
lected and contributed through the 
‘prior consent card’ system on cattle 
and such other funds as may have 


been collected on cattle for the Na- 
tional Live Stock and Meat Board 
and all such funds as were collected 
on hogs and sheep, and that such 
funds be submitted immediately to 
the Board so that they may be put 
to the use directed by the owner of 
the livestock upon which contribu- 
tions were made.” 

The two-page resolution says that 
the Meat Board has received none of 
the “substantial funds” collected at 
various markets under the Midwest 
Regional Beef Council’s voluntary 
check-off program although the prior 
consent cards direct the joint re- 
ceiving agent, a Des Moines bank, to 
forward 2¢ per head of cattle to 
the Meat Board. Instead, the resolu- 
tion asserts, funds collected from 
cattle marketed and other funds de- 
rived from collections on hogs and 
sheep have been deposited in a Mid- 
west Regional Beef Council checking 
account at the bank and withdrawals 
have been made on the signature of 
the council’s treasurer. 

In the event the Meat Board re- 
quest for an accounting is not 
complied with, the resolution says, 
“appropriate action” will be taken to 
recover the funds that should have 
been forwarded. The Midwest Re- 
gional Beef Council is an affiliate 
of the National Beef Council. 





WRITE MID-WEST! 


CUT COSTS ON TOP 


QUALITY WRAPS 
FOR BACON, WIENERS 


& SPECIALTIES 


© PRINTED CELLOPHANE 
© PRINTED POLYETHYLENE 


Firms who must keep improv- 
ing their wraps and cut costs 
are finding the answer at Mid- 
West—specialists in top qual- 
ity wraps for bacon, wieners, 


frankfurters, and all types of 
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meat specialties. Sheets and 


rolls available in cellophane 


WRITE TODAY FOR SAMPLES 


AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


RiES WELCOM 
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- BEEF - VEAL - 


PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


+ Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


| let us work with you... 





| HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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REDUCE 


You can keep carcass shrinkage to an absolute minimum with 
Recold Carcass Chiller Units. The answer is found in Recold’s 
brine-free coils. The air passing through the coils is not 
“thirsty” from dehydration or from added salt. There is a 
minimum of moisture removal. That means you can chill 
more meat per horsepower unit .. . get up to 8% more 


carcasses in your box .. . save electricity . . 


. stop corrosion 


of equipment... and, by reducing the shrinkage, save money! 


Recold Carcass Chiller Units have an exclusive drip-pan sep- 
aration that stops meat spoilage from condensation drip. You 
can defrost rapidly by hot gas, water, or both. And, with 
Recold, deep-chilling is accomplished rapidly—reducing ‘‘sour 
bone”’ and similar losses. Recold Carcass Chiller Units are 
available for recirculating ammonia systems with capacity up 
to 75000 Btu per unit (10° T.D.) and direct expansion R12 
or R22 and ammonia up to 60000 Btu (10° T.D.). 


JR EX CO ILID 


RECOLD corporation 


7250 East Slauson Avenue, Los Angeles 22, California 


Please send me a copy of your Corcass Chiller catalog. 


Just clip this coupon to your letterhead and mail. 
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North Carolina Inspection 


[Continued from page 13] 
invited them to “take it apart.” Some 
changes were made in the draft bill 
in line with suggestions, and identical 
measures then were introduced in 
both houses of the legislature with 

Ve the solid backing of the interested 
organizations. 
At a joint hearing of the House | 
and Senate agriculture committees, 

; the sponsors emphasized that con- 

sumers need and are entitled to the 
health protection assured by inspec- 
tion, that federal inspection is fi- 
nanced by the taxpayers and intra- 
state plants shouldn’t have to bear 
an additional inspection cost burden, 
and that state inspection will benefit 
North Carolina farmers by expand- 
ing the market outlets for livestock 

~~) grown in the state. 

If there was any doubt among 
members of the legislature’s agricul- 
ture committees that consumers need 
the protection provided by ante and | 
post mortem inspection, it disap- | 
peared fast at the joint hearing in 
Raleigh. Dr. Martin P. Hines, a vet- 
erinarian with the State Board of 
Health, presented a series of color 
slides showing diseased and spoiled 
meat that had been condemned on 
inspection. Several frozen  con- 
demned hog livers also were on dis- 
play in the hearing room. If, as one 
legislator suggested, all those at the 
hearing later had a vegetable lunch, 
the bill’s sponsors viewed that as a 
small price to pay for the great ben- 
efits to be realized from the new 
mandatory meat inspection law. 





MILWAUKEE 


is famous 
for SAUSAGE 
particularly 


BRAUNSCHWEIGER 


made for the PARTICULAR 
with MILWAUKEE SPICES 
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E SPICE FOR THE RIGHT PRODUCT 
amples and formulas available on request 


Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasoning 
P. O. BOX 337 CUDAHY, WISCONSIN ° HU 1-8900 





Goodbye Saddle Spots 


USE P KOCH 


TRIANGULAR ALUMINUM SMOKESTICKS 








™ Get rid of saddle spots on your sausage. Use Koch 
ou Triangular Aluminum Smokesticks...three-point 
k flanged sticks that offer minimum contact with 
ith g G sausage, and allow greater smoke penetration over 
‘ rh daa entire sausage surface. Triangular smokesticks 
sod ee RET meal * Shintions stay put, can’t roll out of place. Made from Rey- 
are 2 i pape earemmeres-harorehars nolds Aluminum. See them in Koch Catalog #178. 
up 
na be KOCH Supplies Inc. 


Kansas City 8, Mo. / Victor 2-3788 / TWX: KC 225 





Your Name and Address on a 3¢ Postcard 
will bring you 10 DAYS FREE TRIAL SERVICE of 


: “THE YELLOW SHEET’ 
NEW VACUUM packaging has been 


introduced nationally for Morrell 
Pride Smokees of John Morrell & Co., 
Chicago. Package is transparent film 
pouch designed by Morrell packag- 
ing department. Also new is red, 
white and blue closing tab. The 
Product is being marketed in 10-oz. 
size, which averages about seven 
smoked sausage links per package. 
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Prove to yourself that an accurate, comprehensive report on going 
prices on most every type of meat and by-product will increase your 
profits. MAIL YOUR CARD TODAY! 


DAILY MARKET AND NEWS SERVICE — “The Yellow Sheet” 


15 West Huron Street Chicago 10, Ill. 
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““CLEAN-LINE"”’ 
Your SAUSAGE ROOM 


MODERNIZATION CT JAHN ¢ CO. 


Sausage room production can be increased as much as 20% with , 
St. John ‘Clean-Lining.”’ Simultaneously, labor costs for operation 
and maintenance can be decreased. 


Controlled chopper charging and overhead loading of the 
stuffer are the ‘‘key’’ to uninterrupted production. 


_ Minimum man-power is required. 


itaahe Maximum sanitation is achieved. Limited space and other prob- 
lems have been solved with variation of the schematic diagram 


dbove. 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


— i eC. n, mr.-am On Om Stainless’ 


S800 S. DAMEN AVE CHICAGO 36, ILLINOIS 
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ALL MEAT... output, exports, imports, stocks 








BEEF 


Lambs, 369,561 
Lambs, 137,677. 





Meat Production Down; Above Last Year 


Reduction in slaughter of mest livestock to more normal levels fol- 
lowing the recent holiday period, cut down on total meat production 
under federal inspection to 434,000,000 Ibs. from 444,000,000 lbs. for the 
previous week. However, volume last week was about 4 per cent larger 
than the 416,000,000 lbs. produced in the same June week of 1960. 
Cattle kill, holding steady with the previous week, numbered about 12,- 
000 head larger than last year. Hog slaughter, while down for the week, 
was about 13,000 head above the 1960 count. Estimated slaughter and 
meat production by classes appear below as follows: 


PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil Ibs. Number Production 
M’s Mil. Ibs. 
GE eee ee 405 242.2 1,160 166.8 
RY RS NIE ooh v6. 0-s:e- teresa 405 242.2 1,230 176.1 
TM MP acs kvsiacveeas 393 2 1,147 162.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
A eee pec emne 85 11.0 295 13.6 434A 
June ME. a6 ¢3'a 0 Rio wens 90 11.7 330 13.8 44a 
TE ROU occ ceiesmenes 91 12.0 249 11.3 416 


1950-61 HIGH WEEK’S KIUL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended 
Live Dressed Live Dressed 
June 1 GS | RAR as 1,045 246 143 
June aS rece cciar, 1,040 249 143 
June eer er 1,034 243 141 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
SHEE ND LARD PROD. 
June ee EP 225 98 48 — 38.2 
June i ae eer. 235 96 46 a 40.3 
June ee ees ey ee 219 96 46 14.3 40.1 








Movement of Meat Into Cold Storage Slower in May; 
Beef Volume Down; Lamb, Mutton Stocks Set Record 


OVEMENT of meats into cold 
storage slowed down somewhat 
in May, a U.S. Department of Agri- 
culture report indicated. Total meats 
held in cold storage on May 31 at 


531,803,000 lbs. indicated about a 
3,000,000-lb. increase since the close 
of April, for which month the incre- 
ment amounted to about 62,000,000 
lbs. However, the May, 1961, increase 





Beef: 
EE SEAT PUTER PET eT Ree ET: 
In cure and cured 

Total beef 

Pork in freezer: 
Picnics 
Hams 


Spareribs+ 





Other pork* 
Total pork in freezer 
Pork in cure and cured: 
D.S. bellies* 
Other D.S. pork* 
EE osc cbvcssiccsecees 
Total cure pork 
Total all pork 
Veal in freezer 





Lamb and mutton in freezer 
Canned meats in cooler: 
Hams* 


Separately prior to Decembr, 1960. 








U.S. COLD STORAGE MEAT STOCKS, MAY 31, 1961 
May 31 

1961 

1,000 Ibs. 


Trimmings? 21,187 


On May 31, 1961, the government held in cold storage out of processors’ hands 1,469,000 
Ibs. of beef and 1,475,000 Ibs. of pork. *Not reported separately prior to 1957. *Not reported 


April 30 May 31 May av. 
1961 1960 1956-60 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
143,781 138,206 130,172 
10,179 10,089 11,258 
153,960 148,295 141,430 
3,806 pl ers 
48,403 ee aces 
78,095 ee Cté«“ SCR 
De) tdwewee | Seen 
|. i eo ese eee 
ees. Senin | ee eee 
ee, eae (be Sane 
Se cae - Pe es 
46,649 ae —t—“‘“«‘C Kw 
233,688 339,851 295,638 
5,521 Co?) ae 
5,763 eee > aR arars 
24,820 |. Serer. 
36,104 46,440 59,198 
269,792 386,291 354.836 
12,398 7,848 10,317 
22,033 9,943 10,284 
Caeeeti‘( #!:#C4 Mar NR 
23,718 81,900 76,313 


528,761 








THE NATIONAL PROVISIONER, JUNE 24, 1961 


in meat stocks was in contrast to a 
small decrease for the month last 
year. Although up slightly since 
April, meat inventories at the close 
of May were about 102,000,000 Ibs. 
smaller than a year earlier and about 
62,000,000 lbs. below average. 

Beef stocks at the end of May to- 
taled 152,906,000 Ibs. for about a 
1,000,000-lb. increase for the month. 
The closing May, 1961, volume was 
nearly 5,000,000 lbs. larger than a 
year ago and about 12,000,000 Ibs. 
above average. 

The seasonal buildup in pork in- 
ventories continued, but at a slower 
pace. The sharp reduction in hams 
helped hold total pork stocks down 
to 273,259,000 lbs., which was about 
3,000,000 Ibs. larger than at the close 
of April. This was about in line with 
last year’s May increase. With pork 
moving along at a rapid rate toward 
retail channels, the closing May total 
was about 113,000.000 Ibs. smaller 
than a year ago and about 82,000,000 
lbs. below average. The total on hams 
at 42,096,000 lbs. indicated about a 
6,000,000-lb. decrease. 

Changes in stocks of other meats 
varied, with lamb and mutton stocks 
down for the month, but well above 
last year and above average. Stocks 
of lamb and mutton at 24,212,000 Ibs., 
up from 22,033,000 Ibs. a month ear- 
lier, were high and set a record for 
the date. 


CANADA MEAT HOLDINGS 
Cold storage holdings of meat in 
Canada on May 1 amounted to 46,- 
100.000 lbs. This was an increase of 
7,100,000 lbs. from the previous 
month, but a decrease of 23,700,000 
lbs. from the same date a year ago. 
Most of the difference occurred as a 
result of the large pork surplus held 
by the Agricultural Stabilization 
Board a year ago. Freezer stocks in 

million pounds were as follows: 


Mav 1 May 1 Pet. 

1960 1961 Change 

eee 12.9 11.8 — 8.5 
on OE een ee 484 243 —49.8 
WOE cae osc cuweeee 2.4 2.3 — 4.2 
Lamb & mutton .. 1.0 1.9 +90.0 
TORR eck dawouce 69.8 46.1 —34.0 
Fancy meats .... 5.1 4.3 —15.7 
ONE 8 ods wt ee se 65 67 + 3.1 
Edible tallow 4.5 4.0 —11.1 


MEAT PRODUCTS GRADED 


Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Apr. Apr. 

1961 1960 

ES ee ee epee 552,063 521,000 
Wee See CO on ss esaencan 11,877 11,760 
Lamb and mutton ......... 32,729 23,612 
RED oh 0ee tenons ceunens 596,669 556,372 
Ss dina hen naans 781 743 
Other meats, lard ......... 15,487 12,146 
rrr re 612,937 569,261 
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Hawaii Bill Would Require 


U.S. Meat Grading Standards 
A bill recently passed by the 
Hawaii state senate, which would 
require all meat sold on the island 
of Oahu to be graded according to 
United States standards, has brought 
out assertions from Australian meat 
interests that it would require them 
to appoint U.S. inspectors at their 
plants in order to comply. The bill 
applies only to beef and veal. 

Complications arise out of the fact 
that U.S. inspectors in Australian 
meat plants would not be permitted 
under this country’s meat inspection 
regulations. 

Last year Australia shipped 1,100 
tons of beef and 75 tons of mutton 
and lamb to Hawaii. New Zealand, 
from October 1, 1960 to February 25, 
1961, shipped 619 tons of meat to 
Honolulu. 


Says Oregon’s Slaughtering 
Industry Rising From Slump 

The Oregon slaughtering industry 
is showing signs of recovery from its 
seasonal late winter and early spring 
slump, according to Dr. M. L. Hous- 
ton, meat inspection supervisor for 
the State Department of Agriculture. 
Activity in the field showed a much 
greater seasonal fluctuation in busi- 
ness this year than occurred during 
the previous year, he said. 

The winter of 1959-60 was un- 
usual in that there was a small sea- 


sonal decrease in slaughtering. This 
year’s slump, however, fell some- 
what lower than than normal. 

Like many businesses, it is becom- 
ing more difficult for small slaugh- 
tering establishments to operate on 
an economical basis, Dr. Houston 
found. Four of the smaller plants 
ceased operations during the sea- 
sonal slowdown. However, during 
the same period, the inspection pro- 
gram gained two new plants, both 
slightly larger than average. 

The trend is toward the larger 
establishment, Houston said. Econ- 
omy of operation demands a fuller 
use of existing facilities if the oper- 
ator is to receive a reasonable profit. 


Sheep Interests Note That 


Queen Serves Lamb to JFK 


Western sheep interests have taken 
special note of the fact that the 
President and Mrs. Kennedy were 
served lamb at a private dinner 
given by Queen Elizabeth II dur- 
ing their recent stop-over in Britain. 

The menu, as published in the 
western sheep industry journal, was 
as follows: creme Clarmart (cold 
cream of pea soup), filet de sole 
Princesse (fillet of sole in white 
wine sauce), selle d’agneau a |’An- 
glaise (saddle of lamb), haricots 
verts au beurre (green beans), 
pommes rissole (over-browned po- 
tatoes), salad Mimosa, and souffle 
Grand Marnier. 


WEST COAST MEAT IMPORTS 

Arrivals of foreign meats at vari- 
ous west coast ports for the week 
ended June 9 were reported in 
pounds as follows: 

San Francisco: boneless beef— 
from Australia, 347,568, Mexico, 38,- 
580, and New Zealand, 442,834. Bone- 
less veal—New Zealand, 38,918. Pork 
—Canada, 96,276; cured pork, 4,988. 
Canned meats—beef from Argentina, 
1,600; Pork, from Denmark, 7,200, 
sausage, 2,400; from Holland, 17,635, 
and miscellaneous pork from France 
amounted to 4,296. 

Los Angeles: boneless beef—203, 
460 from Australia, 32,640 from Mex- 
ico, and 89,580 from New Zealand. 
Lamb cuts—from Australia, 588. 
Canned meats—beef from Argen- 
tina, 145,583. Pork—from Denmark, 
578,705; from Holland, 7,335 and 
32,490 from Uruguay. 


Coast Lamb Push Pays Off 


How promotion of lamb paid off 
in California was related by Safeway 
Food Stores in Ukiah, recently. By 
running advertisements at attractive 
prices, the chain reported selling 100 
carcasses one day early this month. 
On a previous “lamb special” about 
a month earlier, about 50 carcasses 
were moved. A similar drive in the 
San Francisco Bay area also brought 
gratifying results in the form of 
added sales, a West Coast sheep in- 
dustry publication pointed out. 














DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS Sheep casings: —— 
a ek i er a ST ee 
a. 8 ee ere | «Let prices quoted to manu- Sa gee ae 1230435 
Pork saus. sheep cas. Wednesday, June 21, 1961 at LS ., |le ..e 
in 1-lb. pacage ...... 5114 @59 Hams, to-be-cooked, (av.) | - Oe ae Re 2.70 @2.80 
Franks, sheep casing, 14/16, wrapped ...... 47 | Clear, 29/35 mm. ....1.25@1.50 TOFIR WE fick ccicvien oe 1.55 @ 1.65 
in 1-lb. package ....64 @70 Hams, fully cooked, Cleear, a mm. -: oe 
Franks, skinless, 1-lb. ..49 @511% 16/16, wrapped ...... 48 | Clear, 35/ mm. ....1.10@1. — 
Bologna ring, bulk ....51 @55% Hams, satboaaind, Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS 
Bologna, a.c., bulk ....40 @42 16/18, wrapped ...... 45 | Not clear, 40 mm./up_ 1.00@1.10 ei in 400-Ib. (Cwt.) 
Smoked liver, n.c., bulk 56 @60 Hams, fully cooked, | Not clear, 40 mm./dn 80@ 85 ae gy f.o.b. Chgo. $12.38 
Smoked liver, a.c., bulk 40 @45 16/18, wrapped ...... 46 | Beef weasands: (Each) Pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, | No. 1, 24 in./up 15@ 18 of soda, f.o.b. N.Y. ...... 95 
PP ch ee — apse ie @74 8/10 lbs., wrapped .... 47 No. 1, SB IN/Up: «060% 146@ 18 Pure refined powdered nitrate 
Oliv ee] bulk fit oti a Bacon, fancy, sq. cut. seed- | Beef middles: (Per set) of soda, f.o.b. N.Y. ..... 10.95 
e loaf, bulk ...... 4714 @54 less, 10/12 Ibs. wrapped 45 } Salt -sacked, f.o.b. 
Blood. t Ex. wide, 2% in./up ..3.75@3.85 alt, paper > 
ood, tongue, n.c. ....53 , @ 66 Bacon, No. 1 sliced, 1-lb. | Spec. wide, 2%-2%4 in. 2.75@3.00 Chgo. gran., carlots, ton .. 31.00 
a ae, Be. .. AO heat seal, self-service, pk. 53 | Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 
Pepper loaf, bulk ...... 53 @68 N r mace aes : b f.0.b h: Chgo 29.00 
i i 5 | arrow, 1%-in./dn. ...1.15@1.20 ags, f.o.b. whse., go. . 
Pickle & pimento loaf ..4114@54 SPICE Sugar: 
a. a.c., sliced (del’d) P s Beef bung caps: (Each) ee. 2 a eee 6.50 
“ . pack. doz. ....2.67@3.60 (@asis Chicago, original | Clear, 5 in./up ...... 42@ 46 Refined standard cane 
ew Eng. lunch spec., barrels, bags, bales) Clear, 44-5 inch ...... 34@ 38 gran., delv’d. Chgo. ...... 9.417 
Fey wen 6, 7-0z. doz. ....4.17@4.92 Whole Ground Clear, 4-4% inch ..... 21@ 23 Packers curing sugar, 100- 
a ag iz Allspice, prime ..... 86 96 Clear, 3%-4 inch ..... 15@ 17 Ib. bags, f.o.b. Reserve, 
Sliced, 6 7-0z. doz. ....3.02@3.84 Se 99 1.01 q Se errr rr 8.60 
P.L. sliced, 6-0z., doz. ..2.87@4.80 Beef bladders, salted: (Each) 
P.&P. loaf, sliced Chili pepper ....... és 58 74 inch./up, inflated 22 Dextrose, regular: 
‘6. 7. ict cea Chili powder ....... me 58 6%4-7% inch, inflated 14 Cerelose, (carlots, cwt.) 7.22 
» 7-02., dozen ........ 2.87@3.60 Cloves, Zanzibar ... 59 64 Ma z Ex-warehouse, Chicago 7.47 
ps alec ramadan 45 50 5%-6% inch, inflated 14 ’ 
Mace, fancy Banda 3.30 3.70 Pork casings: (Per hank) 
DRY SAUSAGE sah on liga 285 29 mm./down ........ 5.75 @6.10 SEEDS AND HERBS 
Gel, Ib.) Mustard flour, fancy 43 29/32 mm. --5.75@6.10 — (el., Ib.) Whole Ground 
Cervelat, hog bungs ....1.11@1.13 PGES deine essa 38 32/35 mm. ........++.- 5.30@5.40 Caraway seed ...... 27 32 
Thuringer .............. 66@ 68 West Indies nutmeg 1.60 35/38 mm. ...........- 4.10@4.50 Cominos seed ...... 35 40 
Oe 75@ 77 wy American, 38/42 mm. ...........- 3.30@3.50 Mustard seed 
ce a, 90@ 92 | eh Ree 55 Hog bungs: (Each) Se See 20 
ee a 1.02@ 1.04 Paprika, Spanish, Sow, 34 inch cut ........ 66@68 yellow\Amer. .... 20 
Salami, Genoa style ....1.11@1.13 Sy Bas eee 80 Export, 34 inch cut ...... 60 @62 Oregano \........... 37 46 
Salami, cooked .......... 52@ 54 Pan el pepper .... 63 Large prime, 34-in. ....... 46@48 Coriander, 
Pepperoni tae eta ation 91@ 93 Pepper: Med. prime, 34-in. ........ 36@ 38 Morocco; No. 1 .. 32 37 
NSS Se eee ce 1.05@ 1.07 Serer as 59 Small prime, 34-in. ....... 17@19 Marjoram, French . 54 63 
EEE I IRE 9@ 96 BEE e's Sia sie siaats 62 67 Middles, cap off ......... 72@74 Sage, + peeceenpend 
Mortadella .............. 77@ 79 WD 985 os eee 71 77 SRP BUNGE ics cass vse ene 11@12 NOt ede eesa bees 59 66 
38 
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FRESH MEATS... 


Chicago and outside 





CHICAGO 
June 20, 1961 


CARCASS BEEF BEEF PRODUCTS 


Steers, gen. range: (carlots, Ib.) ah.) 
eere, = a Tongues, No. 1, 100’s .. 31 
Choice,, boston . 36 Tongues, No. 2, 100’s .. 2715 
Choice, 600/700 ...... 35% Hearts, regular, 100’s 2334 
Choice, 700 frag trecee 34 @34% Livers, regular, 100’s 20n 
Good po ee 3344 Livers, selected, 35/50’s 25@2514n 
Good, caghehaes 334 Trips scalded, 100’s .... 6 
Bull ... per ap ae Fy Tripe, cooked, 100’s .. 8n 
Commercial cow .... Lips, unscalded, 100’s 13n 
Canner-cutter cow .. 32 Lips, scalded, 100’s 131% 
ees ci cic ad ag ie» 5lon 
Se  . Snae 5% 
PRIMAL BEEF CUTS Udders, 100’s ......... 5n 
a neo F db.) 
Tr. loins, del) 75 @90 
Sq. chux. 70/80 29 FANCY MEATS 
Armchux. 80/110 .... 28 Beef tongues, 
Ribs, 25/35 (icl) ....55 @60 corned, No. 1 ....... 33 
Briskets, (Icl) ...... 231%, corned, No. 2 ....... 33 
Navels, no. 1 ....... 10% @11% Veal breads, 6/12-o0z. 90 
Flanks, rough no. 1 .. 13% i 3 eee ee 130 
Calf tongues, 1-lb./dn. 27 
Hindgtrs., 5/700 re 474 
Foreatrs., 5/800 - 2614 @27 
Rounds, 70/90 lbs. . Aa 
Tr. loins, 50/70 (cl) 65 @70 BEEF SAUS. MATERIALS 
Sq. chux, 70/90 .... 29 FRESH 
Armchux, 80/110 .... 28 
Ribs, 25/30 (cl) ....46 @49 Canner-cutter cow meat, db.) 
Ribs, 30/35 (icl) ....43 @45 TENGE ecisccsseees @444%4 
Briskets, (Icl) ...... 23% Bull meat, boneless 
Navels, no. 1 ...... 10% @11% barrels ............-. 46 
Flanks, rough no. 1 1314 Beef trimmings, 
ae 75/85%, barrels ..... 34 
oo 85/90%, barrels ...... 39 @40 
ounds ............. 42 @43 Boneless chucks, 
MII oe. 6 5--0w: 66 <c0lbss 23 @23% OS ee 44 
— eg Gem 42 28 Beef cheek meat, 
Loi S Gs si a Zo Sle @44 trimmed barrels .... 3434 
ee rons 'n oiciei4 58 @59 Beef head meat, bbls. 2916n 
Veal trimmings, 
boneless, barrels .... 45 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, Ib.) 
Cow, 3 lb./down ........ 2 @ 66 
Cows, 3/4 Ibe. .......... 69 @ 74 


VEAL SKIN-OFF 











Prime 120/150 
ee A/S wo. sec 85 @ 90 Choice, 90/120 
Cow, 5 Ibs./up ........ 97 @102 Choice, 120/150 
Bull, 5 lbs./up ........ 97 @102 Good, 90/150 
Commercial, 90/190 ........ 41@43 
0 a a err 37 @39 
GMEy COPING sess kc sescces 32@33 
CARCASS LAMB ' 
dcl., Ib.) 
Prime, 4 ss Ibs. @42% BEEF HAM SETS 
e, 35/45 Ibs. @42% Insides, 12/up, Ib. ....541%4@55 
ae ye go pees Outsides, 8/up, Ib. ...... 5314 @54 
’ ae D %/ 1% @ 
Choice, 45/55 lbs. @42%4 Knuckles, 712/up, lb. ..5442@55 
Choice, 55/65 Ibs. . @39% bts 
Good, all wts. ........ @41 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
i FRESH BEEF (Carcass) June 20 June 20 June 20 
| Los Angeles San Francisco No. Portland 
Choice, 5-600 Ibs. . $38.50 @39.50 $ 40.00 $40.00 @ 41.00 
Choice, 6-700 Ibs. ...... 37.50 @39.00 38.50 @ 40.00 38.50 @ 40.00 
Good, 5-600 Ibs. ...... 37.00 @38.00 38.00 @ 39.00 39.00 @ 40.50 
Good, 6-700 Ibs. ...... 36.50 @ 37.00 37.00 @ 38.00 37.50 @ 40.00 
Stand., 3-600 Ibs. ...... 36.00 @37.00 36.00 @ 38.00 36.00 @ 38.00 
cow: 
‘ Commercial, all wts. .. 39.00@32.00 31.00 @ 32.00 30.00 @ 33.00 
4 Utility, all wts. ....... 29.50 @ 30.50 30.00 @31.00 28.00 @ 32.00 
Canner-cutter ......... 28.00 @ 29.50 28.00 @ 30.00 28.00 @ 32.00 
Bull, util. & com’l. .... 36.00@38.00 35.00 @37.00 37.00 @ 40.00 
FRESH CALF: (Veal) 
Choice, 200 Ibs./down . 44.00@48.00 None quoted 47.00 @ 52.00 
Good, 200 Ibs./down .. 42.00@43.00 43.00 @ 45.00 46.00 @ 50.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ...... 38.00 @ 40.00 37.00 @ 39.00 33.50 @ 36.00 
Prime, 55-65 Ibs. ...... 36.00 @39.00 34.00 @ 36.00 None quoted 
Choice, 45-55 Ibs. ...... 38.00 @ 40.00 37.00 @ 39.00 33.50 @ 36.00 
Choice, 55-65 Ibs. ...... 36.00@ 39.00 34.00 @ 36.00 None quoted 
Good, all wts. ........ 34.00 @38.00 32.00 @ 37.00 32.50 @ 36.00 


FRESH PORK: (Carcass) (Packer style) 


(Packer style) (Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted 


None quoted 29.00 @ 29.50 

LOINS: 
NN eer sca cea’ 41.00 @45.00 47.00 @ 49.00 43.50 @ 48.00 
_. Stee 40.00 @ 44.00 45.00 @ 47.00 43.50 @ 48.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

0 34.00 @ 38.00 34.00 @ 36.00 31.00 @35.00 

HAMS: 
1 41.00@ 45.00 46.00 @ 49.00 42.00 @ 47.00 
PS ees be 40.00 @ 44.00 42.00 @ 45.00 41.00 @45.00 
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NEW YORK 


June 21, 1961 


CARCASS BEEF AND CUTS 


Prime steer: (el., Ib.) 
@58 


Hinds 6/700 .......... 51 
oo ht) 51 @58 
Rounds, cut across, 

SUN OBE sec ccwcd 47 @53 
Rds., dia. bone. f.o. ..48 @54 
Short loins, untrim. ..77 @88 
Short loins, trim. ....104 @135 
WY Se caw oa Wiew ceca 14 @18 
1 RE Ree rer: 54 @62 
Arm ehucks ......... 30 @35 
MN oS s.n ses dic <a 25 @34 
WR os acicccdccucvecas 14 @19 

Choice steer: 
Carcass, 6/700 ....... 3814 @41 
Carcass, 7/800 ....... 37 @39 
Carcass, 8/900 ........ 3614 @38 
ek ee 48 @53 
We, F/O va ceccccs 47 @52 
Rounds, cut across, 

i a: ae ee 45 @52 
Rds., dia. bone. f.o. ..46 @53 
Short loins, untrim. ..55 @65 
Short loins, trim. ..76 @97 
Mi PP Cr ree ce 14 @18 
ME hee adds b vird ase a 44 @52 
A CHUGES «. ...0000: 27 @34 
Mo re 24 @33 
BEE Cec cocueccckeces 13 @18 

Good steer: 
Carcass, 5/600 ........ 37 @38 
Carcass 6/700 ....... 3614 @38 
pe | See 4514 @50 
Hie 7/000 oo... se 45% @50 

Co err 5 @50 
Rds., dia bone. f.o. ..46 @51 
Short loins, untrim. ..50 @55 
Short loins, trim. ....60 @67 
WEY occ cod ae a's, oat 14 @18 
LS eee 43 @49 
po. ee 27 @33 


FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z. ......... 105 
EROR/GR occ cvccccccnccetcsss 135 
Beef livers, selected .......... 33 
BOGE BIGNESS 66s ccc cecnccesucs 26 
Oxtails, 34-lb., frozen ......... 1& 
VEAL SKIN-OFF 
(Careass prices, Icl.. 1b.) 
Prime, 90/120 .......... 55 @60 
Prime, 120/150 ........ 54 @58 
Choice, 90/120 .......... 45 @50 
Choice, 120/150 ........ 44 @48 
Choice calf, all wts. ....40 @43 
Cae, GUE ccd es hes cs 41 @46 
Good, 90/120 .......... 42 @46 
Good, 120/150 .........- 41 @43 
Good calf all wts. ...... 38 @41 
CARCASS LAMB 
dcl., Ib.> 
Prime, 30/45 .......... 41 @45 
Prime, 45/55 .........- 39 @42 
Prime, 55/65 .......... 3714 @39 
Choice, 35/45 .........- 41 @45 
Choice, 45/56 .........- 39 @42 
Choice, 55/65 .......... 3714 @39 
Good, 35/45 ............ 32 @35 
Good, 46/S8 .......c.es- 36 @40 
Good, 55/65 ......%..0. 31 @34 
(Carlots, Ib.) 
Choice, 35/45 .......... 38 @43 
Choice, 45/55 .......... 35 @38 
Choice, 55/65 .......... 33 @36 
CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 ....37 @39 
Steer choice, 7/800 ....36 @37 
Steer, choice, 8/900 ....35 @36 
Steer, good, 6/700 ...... 3514 @36 
Steer, good, 7/800 ...... 35 @36 
Steer, good, 8/90 ...... 33 @34 





PHILA. FRESH MEATS 
June 20, 1961 





PRIME STEER: dcl., Ib.) 
Carcass 5/700 ...... 39 @41 
Carcass, 7/900 ...... 38 @40 
Rounds, flank off ....47 @50 
Loins, full, untr. ....52 @56 
Rika, Theme ......0. 51 @56 
Armchux, 5-bone ....28 @31 
Briskets, 5-bone ..... 22 @2%6 

CHOICE STEER: 

Carcass, 5/700 ...... 8 @39%4 
Carcass, 7/900 ...... 3614 @39 
Rounds, flank off ....45 @48 
Loins, full, untr., ....49 @52 
Loins, full, trim. ....62 @65 
Ribs, 7-bone ........ 45 @49 
Armchux, 5-bone ....28 @31 
Briskets 5-bone ...... 22 @26 
GOOD STEER: 
Carcasss, 5/700 ....... 37 @38% 
Carcass, 7/900 ...... 36 @38 
Rounds, flank off ....45 @48 
Loins, full, untr. ....47 @49 
Loins, full, trim. ....58 @62 
Hike, 7-bome ......... 40 @44 
Armchux, 5-bone ....28 @30 
Briskets, 5-bone ..... 22 @26 

COW CARCASS: 

Comm’l. 350/700 ....33 @34% 
Utility 350/700 ...... @34% 
Can-cut 350/700 @34% 

VEAL CARC:: Good 
60/90 Ibs. ....... 4. 40@42 
O/120 The. ...... 44@46 42@44 
120/150 Ibs. ..... 44@46 40@43 

LAMB CARC:.: Pr. & Ch. Good 
35/45 Ibs. ...... 42@44 38@40 
Se OG <x.0« cc ks pense es 
55/65 Ibs. ...... 38@41 35@38 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ....1742@18 
50% lean, barrels .... 19 
80% lean, barrels .... 34 
95% ‘lean, barrels .... 49 

Pork head meat ...... 30 

Pork cheek meat 
trimmed, barrels .... 35 

Pork cheek meat, 
poo ee 33 


Phila., N. Y. Fresh Pork 


PHIADELPHIA: dcl., Ib. 
Loins, reg., 8/12 ....43 @45 
Loins, reg., 12/16 ....41 @43 
Boston butts 4/8 ....33 @35 
Spareribs, 3-Ib/dn. ..46 @48 
Hams, sknd., 10/12 ..401%2@43 
Hams, sknd., 4/6 . 3912 @41 
Picnics, S.S. 4/6 ..... 25 @28 
Picnics, S.S. 6/8 ..... 24 @27 
Bellies, 10/14 ...... .29 @31 

NEW YORK: dcl., Ib.> 
Loins, reg., 8/12 ....42 @51 
Loins, reg., 12/16 ....39 @43 
Boston butts, 4/8 ....31 @37 
Hams, sknd., 12/16 ..39 @46 
Spareribs 3-lb./dn. ..45 @52 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
June 20, 1961 


Hams, skinned, 10/12 3812 
Hams, skinned, 12/14 3812 
Hams, skinned, 14/16 . 39 
Picnics, 4/6 Ibs. ........ 2312 
Picnics, 6/8 Ibs. ........ 23 


Pork loins, boneless ... 54 
Shoulders, 16/dn. 

(Job lots, Ibs.) 
Pork livers 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 
Omaha, June 21, 1961 
(Careass carlots, cwt.) 


Choice steer, 6/700 ..$34.75@35.25 
Choice steer, 7/800 .. 33.50@34.00 
Choice steer, 8/900 .. 32.75@33.00 


Good steer, 6/800 .. 32.25@33.75 
Choice heifer, 5/700 .. 34.00@34.50 
Good heifer, 5/700 ... 32.25@32.50 
Cow, c-c & util. . 30.00 @ 31.50 


Pork loins, 8/12 ...... 39.00 @ 39.50 


Pork loins, 12/16 .... 37.50@ 38.00 

Hams, sknd., 12/16 .. 37.00@37.50 

Bost. butts, 4/8 ..... 28.50@29.00 
Denver, June ‘21, 1961 


Choice steer, 6/700 .. 34.50@35.00 
Choice steer, 7/800 .. 33.50@34.00 


Choice steer, 8/900 .. 32.50 
Choice heifer, 6/700 .. 33.50@34.50 
COW, CHEN” occ cceces 28.20 @ 30.20 


39 








PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 





(Carlot basis, Chicago price zone, June 21, 1961) 
SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
2 i re Oe re. 371% EN) Sn /o'g sig 60% | SPSS 3134n 
BVAbMSBE. ...c..> ARIE can oki 37% 31%. -- eee e ee 8/10........ 3134 
38 @ 3816 m6 3714 PS ese acie gears og | Sr ee 29% 
36a .. OY einige 36 SAS pe Se. 281 
35 * 18/20 35 tg SRB 14 a4 .27@ 2714 
rR aes 20/22........ ae ry 16 .25@25%4 
32 ESI en. "32 22%@22% ...... 18 20. Peace 221% 
ree ee 24/26..... 3014 
293 cS ee 2934 D.S. BRANDED BELLIES (CURED) 
2812 @ 2834 25) up, 2s in 2812 @ 2834 
PICNICS 
F.F.A. or fresh Frozen 
er i 2214 
ce SEE BOSS 2212 
ae eee 8 SP Peers 22 
el. “adanodsaaset le SAE 22 
19 .......f.f.a. 8/up 2s in ....19% FAT BACKS 
i ae fresh 8/up 2sin ....n.q. Wiktden tr ou Gives 
AOR! oe ae eee Er eo 8n 

FRESH PORK CUTS SL RNS 902 ee 8Y% 
Job Lot Gartat TRB  ..cccscess ie eee 8% 
” SR Loins, 12/dn ..40@40%, 8% .......... 12/14......... 9% 
RE OLS Loins, 12/16 . ‘Os ayer es BR 10 
a eet ay: Loins, 16/20 ........ RRR Reece 16/18 Saat) 11% 
ee Loins, 20/up ........ 29 3) 18/20....... 12%4n 
a Aa Butts 4/8 ...... 2914 BOM kee énicsaa ot Seer 14 
POS Butts; 8/12 ...... 2714 
Pra. Butts, S/up ...... 2714 OTHER CELLAR CUTS 
ee. Ribs, 3/dn....... 4314 Frozen or fresh Cured 
32 eee eee Ribs, 3/5 ......-. ae SPREE Sq. Jowels, boxed . .n.q. 
23 ee eee eee Ribs, 5/up ........ 23 a Jowl Butts, loose ....14 


a-asked, b-bid, n-nominal 


oseaes Jowl Butts, boxed . n 





DRUM LARD FUTURES 


FRIDAY, June 16, 1961 


Open High Low Close 
July 9.25 9.25 9.10 9.17a 
Sept. 9.65 9.65 9.50 9.55b 
Oct. 9.42 9.47 9.42 9.45b 
Nov. 9.25 9.25 9.15 9.17a 
Dec. 9.95 9.95 9.85 9.95a 
Sales: 4,160,000 Ibs. 
Open interest at close, Thurs., 


June 15: July, 237; Sept., 163; Oct., 
46; Nov., 49, and Dec., 53 lots. 


MONDAY, JUNE 19, 1961 
July 9.15 9.15 9.07 9.10 
Sept. 9.57 9.57 9.50 9.50 
Oct. ‘es 7 aces 9.45a 
Nov. 9.30 9.30 9.25 9.30 
Dec. 9.90 9.92 9.90 9.92b 

Sales: 3,400 000 Ibs. 

Open interest at close. Fri., 
June 16: July, 216; Sept., 173; Oct., 
47. Nov., 57, and Dec., 63 lots. 

TUESDAY, JUNE 20 1961 
July 9.07 9.10 8.90 8.95 
Sept. 9.47 9.47 9.27 9.35 
Oct. 9.25 9.25 9.25 9.25 
Nov. 9.30 9.30 9.17 9.17 
Dec. 9.90 9.90 9.87 9.87 

Sales: 3,920,000 Ibs. 

Open interest at close, Mon., 
June 19: July, 186; Sept., 196; Oct., 
47; Nov. 61, and Dec., 63 lots. 

WEDNESDAY, June 21, 1961 
July 9.00 9.05 8.55 8.82b 
Sept. 9.35 9.35 8.35 9.35 
Oct. 9.25 9.30 9.05 9.05 
Nov. 9.15 9.15 8.90 9.00b 
Dec. 9.85 9.85 9.80 9.80 

Sales: 3,800,000 Ibs. 

Open interest at close, Tues., 
June 20: July, 171; Sept., 193; Oct., 
46. Nov., 61, and Dec., 52 lots. 

THURSDAY, JUNE 22, 1961 
July 8.85 8.87 8.85 8.87 
Sept. 9.30 9.32 9.25 9.27 
Oct. 9.25 9.25 9.25 9.25 
Nov. 9.20 9.32 9.20 9.30 
Dec. 10.00 10.10 10.00 10.10 

Sales: 1,120,000 Ibs. 

Open interest at close, Wed., 


June 21: July, 164; Sept., 200; Oct., 
48; Nov., 65, and Dec., 46 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


June 16 June 17 

1961 1961 
P.S. lard (a) 5,879,343 6,106,834 
Je. ee eee re 
D.R. lard (a) 7,000,393 1,912,033 
DR. lard @) ....;- 911,363 


TOTAL LARD 12,879,736 8,930,230 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 


as follows: 
B.&G. Corn Hoa-Corn 


cwt. Bu. Ratios 
May 1961. .$16.57 $1.131 14.7 
Apr. 1961.. 17.18 1.081 15.9 
May 1960.. 16.09 1.213 13.3 


Meats Average Lower 

Meat prices, averaging 
lower in the week ended 
June 13, established a 
wholesale index of 91.3. 
This was a cut-back from 
the revised 92.2 for the 
previous week. The aver- 
age primary market price 
index at 118.8 was down 
from the revised 118.9 for 
the previous week. The 
same indexes for the cor- 
responding week last year 
were 97.1 and 119.6 per 
cent, respectively, on the 
basis of the 1947-49 aver- 
age of 100 per cent. 





LOWER LEAN PORK BEARS DOWN ON MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Markdowns on some fat cuts offset higher price quota- 

tions on lean pork, thereby tending to place more pres- 
sure on cut-out margins this week. Lower average prices 
on the lightweight hogs tended to relieve the pressure 
there, but the higher average cost of heavy hogs bur- 
dened those margins considerably. 





Value Value Value 
—180-220 Ibs.— —220-240 lbs.— ~~-240-270 Ibs.— 
-__C—C— — 
per percwt. per per ewt. per per cwt, 
ewt. fin. cewt. fin ewt. fin. 
alive yield alive yield alive yield 
eee ere $11.00 $15.94 $10.53 $14.79 $9.77 $13.81 
Wet cuts Jara ......... 4.87 7.00 4.77 6.79 4.23 5.87 
Ribs, trimms., etc. 2.10 3.01 1.86 2.60 1.72 2.40 
COM: OF ROM vic ceeks 17.22 16.63 16.50 
Condemnation loss .... 08 .08 .08 
Handling, overhead .... 2.80 2.55 2.30 
TOTAL COBT ..cccess 20.13 28.96 19.26 27.12 18.88 26.40 
TOTAL VALUE ...... 17.97 25.98 17.16 24.18 15.72 22.08 
Cutting margin ..... —2.16 —3.01 —2.10 —2.94...—3.16 —4.392 
Margin last week ....—2.11 —3.02 -—2.38 -—3.43 —2.75 —3.78 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 

June 20 June 20 June 20 
ee 16.50 @ 18.00 16.00 @ 20.00 16.00 @ 19.75 
50-Ib. cartons & cans .. 14.50@17.50 16.00 @ 19.00 None quoted 
Se 14.50@ 17.00 15.00 @ 17.00 15.00 @ 17.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 21, 1961 
Refined lard, drums, f.o.b. 


NNN Sov.credd bedenes snes $11.75 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... 11.25 


Kettle rendered, 50-lb. tins, 


£00, CUMOSEO .o.55 66.2 ces 3.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 12.75 
TR TI oo ccveciincdacscs 12.50 


Standard shortening, 
North & South, delivered 21.50 


ee re shortening, 
. & S. drums, del’vd. .... 21.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

June 16 .. 9.40n 8.00 10.50n 

June 19... 9.30n 8.00 10.50n 

June 20.. 9.15n 7.87 10.37n 

June 21 .. 9.02n 7.75 10.25n 

June 22 .. 9.07n 7.75 10.25n 
Note: 


add %¢ be" all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed June 17, 1961, was 148, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.5 ratio for the pre- 
ceding week and 13.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.113, $1.136 and 
$1.205 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 21, 1961 
— cottonseed oil, f.o.b. 


EE ere 12% @125%n 
Southeast ........... 13n 
| SR eee 12%n 
Corn oil in tanks, 

ae 16%n 
Soybean oil. 

f.o.b. Decatur ...... 10.80n 
Coconut oil. f.0.b. 

Pacific Coast ........ lln 
DOE oiviciansiis 

oe) re 15%n 
Cottonseed foots: 

Midwest, West Coast 1% 

RS Mitte gin acccasleae & 15% 
Soybean foots: 

bn PTT oe 1% 

OLEOMARGARINE 


Wednesday, June 21, 1961 
White dom. veg., solids 


30-lb. cartons ........ 26% 
Yellow quarters, 

30-lb. cartons ........ 28% 
Milk churned pastry, 

750-Ib. lots, 30’s .... 25% 
Water churned pastry, 

750-lb. lots, 30’s .. 2414 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, 

ES 65 0005 ae eeue 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottenseed oil futures in 
New York were as follows: 

June 16—July, 14.30-26; Sept. 
13.95-97; Oct., 13.74; Dec., 13.52b- 
60a; Mar., 13.70; May, 13.65b, and 
July, 13.70b-73a. 

June 19—July, 14.28-26; Sept., 
13.87-90; Oct., 13.67-65; Dec., 13.52; 
Mar., 13.62; May, 13.62, and July, 
13.62b-67a. 

June 20—July, 14.15; Sept., 13.79; 
13.59b-60a; Dec., 13.47; Mar., 
May, 13.54b-6la, and 
July, 13.55b-60a. 

June 21—July, 14.21b-23a; Sept., 
13.83; Oct., 13.58b-59a; Dec., 13.51b- 
55a; Mar., 13.55b-60a; a 13.55b- 
62a, and July, 13.58b-62a 

June 22-July, 14.34; Sept. 13.96- 
97. Oct. 13.70; Dec., 13.53b-60a. 
Mar., 13.63b-70a; May, 13.63b; and 
July, 13.66b. 


a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 


LUO BEE VERSE 


t 


a 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 


Wednesday, June 21, 1961 


BLOOD 
Unground, per unit of 
ammonia, bulk 6.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BE UEEE sce csccedacccedaeseis 6.75n 
EE SE CCCreeeeree eee Tee 6.25n 
Sere eee 6.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $92.50@ 95.00 
50% meat bone scraps, bulk ... 90.00 
60% digester tankage, bagged .. 90.00@ 95.00 


60% digester tankage bulk .... 87.50@ 90.00 
80% blood meal, bagged ........ 130.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) .......... 95.00 
60% steamed bone meal, bagged 92.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *5.25 
Hoof meal, per unit ammonia ... {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.65@ 1.70n 
Medium test, per unit prot. .... 1.60n 
High test, per unit prot. ...... 1.55n 
GELATIN AND GLUE STOCKS 

Bone stock, (gelatin), ton ..... 16. 

Jaws, feet (non gel) ton ........ 3.50@ 6.00 

Rr cores 5.50@ 9.50 

Pigskins (gelatin) Ib. (cl) ...... 7%2.@ 8 

Pigskins, smoked, edible (cl) ... 1744n 
ANIMAL HAIR 

Winter coil-dried, 

CO ee A eee 60.00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece .......... 1@ 2% 
Summer processed (Apr.-Oct.) 

Sa SS ra 6@ 7 


*Del. midwest jdel. mideast, n-nom., a—asked 





TALLOWS and GREASES 


Wednesday, June 21, 1961 : 











The inedible fats market began 
settling late last week, as some export 
feelers were reported in the trade. 
Some trade talk indicated that 
bleachable fancy tallow sold within 
the quoted range of 53%4@6¢, c.a-f. 
Chicago, but confirmation was lack- 
ing at the inside price. Original fancy 
tallow was available at 64%¢, as was 
more bleachable fancy tallow at 6¢, 
also c.a.f. Chicago. On Thursday of 
last week, some _ edible tallow 
changed hands at 714¢, f.0.b. Denver, 
and at 75., f.o.b. River points. 

On Monday of the new week, in 
moderate trading, some bleachable 
fancy tallow sold at 5%4¢, delivered 
Chicago. Some original fancy tallow 
sold at 6¢, c.a.f. Chicago. A couple of 
tanks of edible tallow traded at 7%4¢, 
f.o.b. Denver. The market on original 
fancy tallow and bleachable fancy 
tallow held steady on Tuesday, and 
additional tanks of bleachable fancy 
tallow sold at 5%4¢, c.af. Chicago. 
Choice white grease, all hog, traded 


at 644¢, and some prime tallow at 
514¢, also c.a.f. Chicago. 

Other inedible materials sold M%s¢ 
lower—special tallow and B-white 
grease at 54¢, No. 1 tallow early at 
5¢, and later at 4%¢, yellow grease 
at 4%¢; and it was also reported 
that house grease brought 45¢¢, all 
delivered Chicago. Edible tallow sold 
at 73¢¢, f.o.b. River, and a fair 
amount also sold again at 734¢, c.a-f. 
Chicago. Off-special tallow sold at 
5¢, c.a.f. Chicago. 

Bearish tendencies imparted a def- 
initely firmer undertone to the 
inedible tallow and grease market at 
midweek, as users raised their asking 
prices 4g¢. Original fancy tallow 
traded at 61 ¢, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 5%¢, 
c.a.f. Chicago, and indications were 
also in the market that 6¢ would 
move material. Prime tallow was 
sought at 55¢¢, special tallow and B- 
white grease at 544¢, and No. 1 tallow 
and yellow grease at 5¢, all caf. 
Chicago. Choice white grease, all 
hog, met inquiry at 63¢¢, also c.a.f. 
Chicago, and it was offered at 6%¢. 
Special tallow met buying interest 
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) GREAT 


g DUPPS 
~ COOKERS 


Here is a cooker that will operate efficiently 
“ at low maintenance cost, yet it is priced for 
the economy minded rendering plant owner. 
Featured is the usual Dupps forward think- 
ing in design and engineering. 
Remember, Dupps has a cooker to fit every 
requirement. Write for full information. 


The Dupps Company 


Germantown, Ohio 
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at 534@5%¢, c.a.f. New York, and 
the price depended on the quality of 
stock. Yellow grease was bid at 55¢, 
also New York. Beachable fancy 
tallow met inquiry at 614¢, also c.a-f. 
East. Edible tallow held steady. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 73¢¢, f.0.b. River, 
and 734¢, Chicago basis; original 
fancy tallow, 64%¢; bleachable fancy 
tallow, 5%¢; prime tallow, 554¢; 
special tallow, 54%4¢; No. 1 tallow, 5¢ 
and No. 2 tallow, 4%4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6°g¢; B-white grease, 5144¢; yellow 
grease, 5¢, and house grease, 434¢. 


EASTERN BY-PRODUCTS 
New York, June 21, 1961 
Dried blood, was quoted today at 
$5 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.25@6 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.50@ 
1.55 per protein unit. 


Oct.-Mar. Soybean Exports Up 
From Last Year; Veg. Oil Down 


Exports of soybeans from the 
United States totaled 84,900,000 bu. 
for the first half of the current mar- 
keting year, which ended March 31, 
1961, the Foreign Agricultural Serv- 
ice has reported. This was 9,200,000 
bu. more than for the same period of 
last year. Exports were up 3,600,000 
bu. to Canada, 3,100,000 to Europe 
and 2,500,000 to Asia. 

Vegetable oil exports amounted to 
553,300,000 Ibs., or down by 51,000,000 
Ibs. from October-March shipments 
of last year. Oil exports under Title 
I of Public Law 480 were up more 
than 80 per cent and offset most of 
the 45 per cent drop in dollar sales. 
U.S. vegetable oil exports for the 
current marketing year which ends 
September 30 were forecast at 1,- 
500,000,000 lbs. compared with 1,456,- 
000,000 Ibs. in 1959-60. 





CHICAGO HIDES 


Wednesday, June 21, 1961 











BIG PACKER HIDES: Packers 
were obliged to reduce prices %¢ to 
satisfy buyers last week. In the ensu- 
ing trade, about 105,000 hides sold. 
Heavy native steers were in good 
demand and about 25,000 sold at 
14@142¢, mostly River production 
at the inside price. Several thousand 
River light native steers sold at 20¢, 
or %¢ lower. Butt-brands moved 
fairly well at 12¢, heavy Texas steers 
at 114%¢, and Colorados at 11¢, all 
4%6¢ lower. Only moderate demand 
was noted for cows, with River-St. 
Paul heavy natives at 12\%¢, and 
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some low freight stock at 16¢, with 
more available at the close of the 
week. Northern branded cows sold 
down to 14¢, followed by several 
thousand more by one independent 
at 1314¢; added interest was noted at 
1344¢ at the close of the week. At 
midweek, about 6,000 Southwestern 
branded cows sold at 15¢. Light na- 
tive cows were weak. A few thou- 
sand Northerns moved at 17¢, and 
several thousand Rivers brought 
19144¢, both down 1@1%4¢. 

No activity was reported on Mon- 
day, with many members attending 
a leather show in the East. There was 
a brisk trade on Tuesday, however, 
with steady prices paid for most 
selections. Northern-River branded 
cows sold down to 14¢, in a fair way. 
Heavy native steers, branded steers 
and light native steers all sold steady. 
Heavy native cows sold steady, with 
some additional offerings unsold late. 
A couple of cars of River light native 
cows sold at 19144¢, steady. At mid- 
week, some follow-up trading took 
place at steady prices, including 
some River light average light native 
cows at 20¢, and 2044¢. Other River 
production sold steady at 19%¢. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity was limited 
in the Midwestern small packer mar- 
ket as buyers were holding off and 
offerings only moderate. The 60/62- 
Ib. average native allweights, medi- 
ums, were quoted at 12@13¢ nominal, 
with strictly plump stock reported 
held slightly higher. A couple of cars 
of 56-lb. allweights sold on Tuesday 
at 1344¢, selected, fairly long freight 
point. Also a car of 50-Ib. spready 
cows sold at 14¢, selected. The 50/52- 
lb. allweights were nominal at 15@ 
16¢, with strictly plumps held a shade 
higher. A car of 65/down 56’s sold 
at 1544¢, selected. A car of Illinois 
mixed locker-butcher-small packer 
50’s sold at 1444¢, flat. Bulk of sales 
of 52/54-lb. locker-butchers were 
at 124@13¢, f.o.b. shipping points. 
Some 50/52’s moved at 1344¢, Chica- 
go. Mixed locker-butcher-renderers, 
50/52’s, sold at 1144¢, f.o.b. shipping 
point. Most sales of 50/52-lb. No. 3 
hides were at 9¢, f.o.b. basis. Choice 
Northern trimmed horsehides were 
held up to 9.00, with last sales at 
7.50@8.00, f.o.b. shipping points. 
Some ordinary lots sold at 6.00. 

CALFSKINS AND KIPSKINS: 
Late last week, a large producer 
moved about 15,000 calfskins. Mil- 
waukee light averages brought 55¢, 
Evansville’s 55¢, and St. Louis’ stock 
at 52%4¢, considered steady. The 
same seller moved St. Louis heavies 
at 5714¢, and some Evansville heavies 
at 60¢. River kips were available at 
51¢, and a few thousand River over- 


¥ 


weights sold at 40¢ late last week © ! 
Small packer allweight calf was © LI 
pegged nominally at 40@42¢, and © 
kips brought mostly 37@39¢. Coun. 7 
try allweight calf was quoted at 26@ © 
27¢. Country allweight kips sold © 
mostly at 23@24¢. Big packer regular de 





— 


slunks were last reported at 1.80. prin 

SHEEPSKINS: Northern-River og- 
shearlings moved mostly at steady So 
prices, with No. 1’s quoted at .60@.%) » head 
per piece and No. 2’s brought mostly } sprit 


.45@.50. Southwestern No. 1’s wer © aver 
available at 1.15@1.20. Southwest N 
No. 2’s moved mostly at .50. Offer in aver 
of fall clips were tight, with the . | save 


ket nominal at 1.50@1.75. June | Ju 
lambs last sold in the Midwest a © indi 
1.85@2.00 per cwt. liveweight. Pick. | thro 
led lambs moved at 12.00 per dozen, | ried 
gre 


CHICAGO HIDE QUOTATIONS ae 





r 
PACKER HIDES . “ f 
Wednesday, Cor. date © 
June 21, 1961 1960 nulr 
Let. native steers .... 20 20 @20%n allo’ 
Hvy. nat. steers ...... 14 @14% 13° @13ln 
Ex. Lgt. nat. steers ..2114@22 2210 |» abo 
Butt-brand. steers .... 12 ln | 196( 
Colorado steers ...... 11 10 n 
Hvy. Texas steers .... lltn 10%n tota 
Light Texas steers .... 18 n 18 n 
Ex. Lgt. Texas steers . 191on 201on per 
Heavy native cows ....154%@16 15 ©15%n T 
Light nat. cows ...... 17 @19% = 17% @18%n 
Branded cows ........ 14 @15 13%@14 n sow 
Native bulls ......... 10 @10%n 10%@1l1 n 
Branded bulls ........ 9 @94n 9%@10 nr of 1 
Calfskins: 
Northerns, 10/15 Ibs. 57¥on 58 n | Sam 
10 Ibs./down ...... 55 n 55 n Jan 


Kips, Northern native, 


Sales: 3 lots. 


Tuesday, June 20, 1961 : 
16.10b- .a | Is 


yy eee 51 on 4s@n thai 
STEERS AND COWS: d ht 
60/62-lb. avg. .......-- 12 @13 n 11 @11% 
50/S52-Ib. avE. ......-. 15 @16 n 14%@15 n con 
SMALL PACKER SKINS = bra 
Calfskins, all wts. ....40 @42 n 43 @45 n 
Kipskins, all wts. ....37 @39 n 35 @37 n fart 
SHEEPSKINS cen 
ker shearlings: 
ee Uf Sp rer 60@ .80 1.50@ 1.75 of | 
TOON SB taes tipeciesees 45@ .50 1.30@ 1.40 ve 
a ee 18@ .19 __.23n yea 
Horsehides, untrim. 8.50@ 9.00n 9.00 @ 9.50n 20 
Horsehides, trim. .. 7.50@ 8.00n 8.50n 
lov 
cer 
N. Y. HIDE FUTURES | vig 
Friday, June 16, 1961 i tot 
Open High Low Close Ot 
July ... 16.00b 16.33 16.10 16.00b- .1ha | the 
Oct. ... 16.00b 16.38 16.11 16.10b-  .25a E tio 
Jan. ... 16.00b we ae otiehs 16.05b- .20a 
Apr. ... 16.00b 16.08 16.08 16.08 ge 
July ... 16.00b 16.08 16.08 16.08 5 
Sales: 25 lots ‘ 8 
Monday, June 19, 1961 ;. I 
= s in 
Joly... 15s. jens 15.91b-16.10a © 
Oct. ... 16.05b 16.00 15.95 16.00b- .15a > cer 
Jan. ... 16.00b a od hee 16.05b- .14a 7 
Ar. ... 16.00b 16.00 16.00 16.00b- .10a | 
July ... 16.00b safes veew 16.10b- .20a , 


July ... 15.90b 16.20 16.10 

Oct. ... 15.95b 16.20 16.15 16.10b- .24a | 19 
Jan. ... 15.97b 16.15 16.15 16.10b- .25a © 
Apr. ... 16.00b 16.10 16.10 16.05b-  .25a 

July ... 14.95b eee 16.10b- 30a 


Sales: 29 lots. 
Wednesday, June 21, 1961 


° 
a 


July ... 16.15 16.38 16.15 16.38b- .42a © 
Oct. ... 16.25b 16.40 16.30 16.38b- 42a | 
Jan. ... 16.15b ae 16.38b- 42a 
Apr. ... 16.05b 16.32b- .40a 
July ... 16.10b 16.29b-  .35a 


Sales: 21 lots. 
Thursday, June 22, 1961 


July ... 16.30b 16.61 16.50 16.57 

Oct. ... 16.42 16.64 16.38 16.54b- .60a s 
Jan. ... 16.35b | 16.58 16.35 16.55 

Apr. ... 16.30b 16.55 16.50 16.50b- .55a 

July ... 16.755 — — 16.45b- .59a 


3 
a 
ee es es eT 


Sales: 51 lots. 
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More Pork on the Way 
sold 


gular & [Continued from page 13] 
30. darne pig crop was below the 1950-59 average in all 


River ™ hog-producing regions. 

teady Sows farrowed in the spring of 1961 totaled 7,031,000 
1@8) » head, 4 per cent more than the 6,777,000 head in the 
ostly ¥ spring of 1960 but 12 per cent less than the 1950-59 
wer average of 8,016,000 head. 

ste NEW RECORD: Pigs saved per litter this spring 
aT ' averaged 7.18, a spring record, compared with 6.96 pigs 

* saved last spring and the 1950-59 average of 6.82 pigs. 

June ' June 1 reports from farmers on breeding intentions 
‘st at | indicate that 6,017,000 sows will farrow during June 
Pick. | through November of 1961. If these intentions are car- 
lozen, |, tied out, fall farrowings in 1961 would be 2 per cent 


f greater than 1960 and 11 per cent above the 1950-59 

Ns geese Virtually all of the expected increase in sow 
farrowings this fall will be in the Corn Belt. 

If fall farrowing intentions are carried out and the 








-. date 
1960 number of pigs per litter equals the average with an 
Cin allowance for trend, the 1961 fall pig crop will total 
29, _ about 42,500,000 head. This would be 3 per cent above 
10" + 1960 and 14 per cent above the 10-year average. The 
10% total 1961 pig crop would be about 92,956,000 head, 5 
2041 per cent above last year and 1 per cent above average. 
- on The number of hogs over six months old (including 
€ " : sows) on farms June 1 was 15,869,000 head, an increase 
@10 » Of 1 per cent above the 15,733,000 head on hand at the 
53, same date last year. Total commercial hog slaughter 
55 1 January through April of this year was 10 per cent less 
4sen__ than in the corresponding period of 1960. 
ate In 10 Corn Belt states—Ohio, Indiana, Illinois, Wis- 
@15 » — consin, Minnesota, Iowa, Missouri, South Dakota, Ne- 
@as , | braska, and Kansas—the number of all hogs and pigs on 
«37 n | farms June 1 totaled 49,218,000 head. This was 7 per 
cent; Indiana, 3 per cent, and Ohio, 2 per cent. Hogs and 
eu of the states except Wisconsin showed increases over a 
2. year ago. South Dakota was up 22 per cent; Kansas, 
@ oy» 20 per cent; Nebraska, 14 per cent; Illinois, 9 per cent; 
lowa, 7 per cent; Minnesota, 5 per cent; Missouri, 4 per 
cent; Indiana 3 per cent; and Ohio, 2 per cent. Hogs and 
pigs six months old and over in the 10 states on June 1 
| totaled 10,836,00 head, an increase of 3 per cent from 
bse the 10,523,000 head on hand a year earlier. The propor- 
»- 2 | tion of sows and gilts included in the six months-plus 
) ge group was somewhat higher for June 1, 1961, than 
year earlier. The number under six months of age was 
3 per cent above a year earlier, with a 6 per cent rise 
b-16.18 in the number three to six months of age and a 9 per 
b- 4a | Cent increase in those under three months of age. 
b- .10a 
b- .20a 
Ee F. 1. LIVESTOCK SLAUGHTER CLASSIFIED 
Classification of livestock slaughtered under federal 
b- aa Inspection in April, 1961, compared with March, 
5 332 | 1961, and April, 1960, is shown below: 
b- .25a ——Number (in 000’s)—— Per cent 
b- .30a Apr. Mar. 4mo. Mar. Mar. Feb. 3mo. Mar. 
cake 1961 1961 1961 1960 1961 1961 1961 1960 
Pe cS). 2 sie: 856 901 3,414 796 57.0 55.4 55.1 56.4 
b- 42a § Heifers 1,435 294 226 239 23.2 20.8 
b- 42a § 1266 301 19.0 193 20.4 213 
b- 42a $2. 22 ODA Te 19 25 
be ee 22 6,197 1,412 100.0 100.0 100.0 100.0 
b 35a can 622 130 96 94 100 9.2 
Swe... 328 306 1,242 412 65 5.0 5.7 7.4 
gurrows, gilts ....4,695 5,780 20,628 5,131 93.0 94.6 93.8 92.1 
Stags, boars... °.. a6 ae ee ge rg 
b- .602 | Sheep AS ‘or 5,048 6,110 21,980 5,571 100.0 100.0 100.0. 100.0 
i Lambs, yrigs. ....1,205 1,282 4,839 1,000 96.6 97.8 97.2 94.9 
- 2 Sheep Se Rea 42 29 137 34 99 3a BA 
ee 1,247 1,311 4,976 1.054 1000 100-0 100.0 100.0 
ased on reports from packers. lIncluded in cattle classification 
4, 1961 | THE NATIONAL PROVISIONER, JUNE 24, 1961 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
June 20, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 
























































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $16.50-17.10 ————_ $16.75-17.00 
200-220 .... 17.00-17.25 $17.00-17.50 16.75-17.00 
220-240 .... 16.75-17.25 17.00-17.50 16.75-17.00 
U.S. No. 2: 
180-200 .... 16.50-17.10 
200-220 16.75-15.25 16.65-17.00 
220-240 16.75-17.26 16.75-17.00 
240-20 16.00-16.75 
U.S. No 
200-220 . see 85-17.15 16.25-16.50 
220-240 ° 16.50-17.15 $16.75-17.00 16.26-16.50 
240-270 -. 15.85-16.85 16.25-16.75 15.75-16.25 ————— 15.25-16.50 
270-300 .... 15.50-16.50 15.50-16.25 15.00-15.50 15.00-15.75 
U.S. No. 1-2: 
180-200 .. 17.25-17.60 17.50-18.00 16.50-17.10 16.25-17.25 16.75-17.00 
200-220 .. 17.25-17.60 17.75-18.00 16.75-17.50 17.00-17.50 16.75-17.00 
220-240 .... 17.00-17.50 17.25-18.00 16.75-17.25 17.00-17.50 16.75-17.00 
U.S. No. 2-3: 
200-220 -. 17.00-17.25 17.00-17.25 16.50-16.65 16.25-16.75 16.25-16.50 
220-240 16.75-17.25 16.75-17.25 16.50-16.65 16.25-16.75 16.25-16.50 
240-270 16.00-17.00 16.25-17.00 15.75-16.50 15.50-16.50 15.25-16.50 
270-300 .. 15.50-16.50 15.75-16.25  15.00-15.75 14.75-15.75 15.00-15.75 
U.S. No. 1-2-3: 
180-200 17.00-17.35 .17.00-17.75 16.50-16.75 16.00-16.50 16.25-16.75 
200-220 17.00-17.35 17.25-17.75 16.50-16.85 16.50-17.00 16.25-16.75 
220-240 16.75-17.35 17.00-17.50 16.50-16.85 16.50-47.00 16 25-16.75 
240-270 16.25-17.10 16.50-17.00 16.00-16.65 15.50-16.75 15.50-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 14.50-15.00 
270-330 . 14.25-15.00 ————— 14.25-15.00 14.50-14.75 15.00-15.25 
330-400 13.75-15.00 14.00-15.00 13.75-14.50 13.50-14.50 13.50-15.00 
400-550 . 13.00-14.00 13.00-14.25 12.75-13.75 12.75-14.00 13.00-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ... 22.50-23.50 22.75-23.75 22.50-23.25 
1100-1300 .. 21.75-23.50 22.50-23.00 22.00-23.25 
1300-1500 .. ———__ 20.50-23.50 22.00-23.00 20.50-22.75 
Choice: 
700-900 .... $22.50-24.25 21.75-23.25 21.25-22.75 21.25-22.75 21.50-23.00 
900-1100 ... 22.00-23.75 21.75-23.25 21.25-22.75 21.25-22.75 21.50-23.00 
1100-1300 .. 21.50-23.50 20.50-22.75 21.00-22.75 20.75-22.50 20.50-22.25 
1300-1500 21.00-22.50 19.75-21.75 21.00-22.25 20.00-22.25 20.00-21.50 
Good: 
700-900 .... 21.00-22.50 20.25-21.75 20.00-21.25 19.75-21.50 20.00-21.50 
900-1100 ... 20.50-22.25 20.25-21.75 20.00-21.25 19.75-21.50 19.50-21.50 
1100-1300 .. 20.00-21.75 19.75-21.50 19.75-21.00 19.50-21.25 19.50-21.50 
Standard, 
all wts. . 19.50-20.50 19.00-20.50 18.00-19.75 18.00-19.75 18.50-19.50 
Utility, 
all 17.50-19.50 18.00-19.25 17.50-18.25 17.50-18.25 17.00-18.50 
HEIFERS 
Prime: 
900-1100 22.50-23.00 22.25-23.00 
Choice: 
700-900 21.50-23.00 22.00-22.75 21.25-22.50 21.75-22.50 21.25-22.50 
900-1100 21.00-23.00 20.75-22.75 21.25-22.50 21.25-22.50 21.25-22.50 
Good: 
600-800 .... 20.00-21.75 20.00-22.00 20.00-21.50 19.50-21.75 19.50-21.25 
800-1000 19.50-21.25 20.00-22.00 19.50-21.25 19.50-21.75 19.50-21.25 
Standard, 
all wts. 18.00-19.50 18.50-20.00 17.75-19.75 18.00-19.50 18.00-19.50 
Utility, 
all wts. 16.50-18.50 18.50-20.00 16.25-18.00 17.00-18.00 16.00-18.00 
COWS, all wts.: 
Commerciai 16.00-17.00 15.50-18.00 16.50-17.50 16.50-17.50 16.50-17.50 
Utili 15.50-16.75 15.50-18.25 16.25-17.25 16.00-16.75 16.00-17.00 
Cutter 14.00-16.00 15.75-17.75 15.50-16.75 15.25-16.25 15.50-16.50 
Canner 13.50-14.50 14.25-16.75 14.50-15.75 14.25-15.50 14.50-15.50 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.00-20.50 17.00-20.50 18.00-20.00 18.50-20.50 18.00-19.00 
WE aciced 18.00-20.50 18.00-20.50 18.00-20.50 18.50-20.25 18.50-20.50 
Cutter . 16.00-18.00 17.00-20.00 16.50-19.00 17.00-18.50 16.00-18.50 
VEALERS, All Weights: 
Ch. & pr. .. 24.00-28.00 30.00 26.00-29.00 
Std. & gd. 18.00-25.00 19.00-26.00 20.00-26.00 
CALVES (500 Lbs. Down): 
Choice ..... 21.00-23.00 21.00-23.00 
Std. & gd. 15.00-21.00 17.00-21.00 
SHEEP & LAMPS: 
LAMBS (110 Ibs. Down): 
PROe ..... 19.00-19.50 19.50-20.00 19.25-19.75 19.00-20.00 19.00-20.00 
Choice . 17.50-19.00 19.00-19.50 18.50-19.50 17.50-20.00 18.75-19.25 
Ge sasexe 16.00-17.50 18.00-19.00 17.50-18.50 -————— __18.25-19.00 
YEARLINGS (Shorn): 
Prime Y4< 15.00-15.50 15.50-16.00 
Chofee ..... 13.50-14.00 15.50 14.00-15.00 15.50-16.00 
Co ar 12.00-13.50 14.25-15.00 13.00-14.00 13.50-14.50 
EWES (Shorn): 
Gd. & ch. 3.00- 4.50  4.00- 5.00 3.50- 4.75 2.50- 4.00 
Cull & util. 3.00- 4.50 4.00- 5.00 2.00- 4.25 2.50- 5.25 2.50- 4.00 





CORN BELT DIRECT 
TRADING 
Des Moines, June 21— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 
BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.25@ 17.00 
USS. 220-240 16.00@16.90 
‘S. No. 2, 200-220 16.00@16.55 
220-240 15.75@16.50 
240-270 15.00@ 16.25 
15.70@ 16.10 
15.60@ 16.00 
14.85 @ 15.70 
14.00 @ 15.00 
16.25 @ 16.90 
16.00 @ 16.75 
16.00@ 16.50 
14.85@ 16.50 
15.75@ 16.30 
15.00@ 15.90 
14.25@ 15.35 
14.85@ 16.50 
16.00 @ 16.65 
15.75@ 16.50 
15.00 @ 16.10 
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” 1-3, 220-240 
1-3, 240-270 
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No. 


. No. 1-3, 270-330 13.35@14.75 
- No. 1-3, 330-400 12.75@14.15 


. No. 1-3, 400-550 11.35@13.65 
Com Belt hog receipts, 
as reported by the USDA: 


ea 
Ann 


This Last Last 

week week year 

est. actual actual 

June 15... 47,000 41,000 55,000 
June 16... 31,000 37,000 40,000 
June 17... 30,000 28,000 19,000 
June 19... 76,000 55,000 50,000 
June 20... 46,000 73,000 51,000 
June 21... 45,000 59,000 51,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 20, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ....$21.50@22.00 
Steers, good ..... 19.75 @ 20.75 
Heifers, gd. & ch. .. 19.50@22.00 
Cows, util. & com’. 15.75 @ 16.75 
Cows, can. & cut. .. 14.25@16.00 
Bulls, util. & com’l. 17 50@ 19.50 


Vealers, gd. & ch. . 24 

Calves, gd. & ch. .. 
BARROWS Ng GILTS: 

-S. No. 1, 220/240 none qtd. 

220/240 16.15@16.25 
. 3, 240/270 16.00@16.50 
15.25@ 15.75 
. 1-2, 180/200 16.35@17.25 
. 1-2, 200/220 16.75@17.50 
. 1-2, 220/240 16.75@17.50 
. 2-3, 200/220 16.25@ 16.50 
. 2-3, 220/240 16.25@ 16.50 
. 2-3, 240/270 16.00@ 16.50 
. 2-3, 270/300 15.75@16.15 
. 1-3, 180/200 16.25@16.75 
- 1-3, 200/220 16.50@ 16.85 
. 1-3, 220/240 16.50@ 16.85 
0. 1-3, 240/270 16.15@16.85 
SOWS, U.S. No. 1-3: 


eccesecaccacaaa 
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270/330 Ibe. ......0. 14.75 @ 15.25 
ht eee 14.00 @ 15.00 
400/550 Ibs. ...... 13.25 @ 14.25 
LAMBS: 
Choice & prime .... 18.50@19.50 
Good & choice .... 17.00@18.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, June 20, 
were as follows: 





CATTLE: Cwt. 
Steers, choice . .$22.00 @ 22.50 
Steers, good ...... 20.00 @ 21.00 
Heifers, gd. & ch. .. 19.50@23.00 
Cows, utility ...... 15.50 @ 17.00 
Cows, can. & cut. .. 14.00@16.50 

BARROWS & GILTS: 

U.S. No. 1-2, 190/225 17.75@18.00 
U.S. No. 1-3, 175/250 17.25@17.75 
U.S. No. 2-3, 200/260 16.50@ 17.50 

SOWS: 

U.S. No. 2-3, 360/425 14.00@ 14.60 
U.S. No. 2-3, 450/610 13.00@13.75 
LAMBS: 


Choice & prime .... 
Yrigs., shorn .... 


44 


18.75 @19.50 
15.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, June 20, 


were as follows: 
CATTLE; 
Steers, choice 
Steers, good 
Heifers, gd. & ch... 
Cows, canner 
Cows, util. & com’! . 
Bulls, util. & com’l. 
VEALERS: 
Choice & prime .... 
Good & choice .... 
Stand. & Good .... 
BARROWS & GILTS: 
U.S. No. 


13.00@ 14.00 
14.50@ 16.50 
18.00@ 21.50 


21.00@24. ‘50 


none qtd. 
200/220 17.75@18.00 
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US. No. 
U.S. No. 1-3, 240/270 16.50@17.50 


270/330 Ibs. ...... 14.75@ 15.00 

330/400 Ibs. ........ 13.75 @ 14.75 

400/550 Ibs. ........ 13.00@ 14.00 
LAMBS: 

Choice & prime .... 17.50@18.50 

Good & choice .... 15.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 





Livestock prices at Kan- 
sas City, Tuesday, June 20, 
were as follows: 

CATTLE: 

Steers, choice 

Steers, good 

Heifers, gd. & ch. .. 20.00@22.50 

Cows, utility ...... 15.50@ 17.00 

Cows, can. & cut. .. 13.50@16.00 


Bulls, util. & com’l. 17.50@ 19.50 


VEALERS: 
Good & choice .... 23.00@26.00 
Calves, gd. & ch. .. 20,00@23.00 


BARROWS & GILTS: 

S. No. 1, 200/220 17.00@17.25 
- No. 1, 220/240 17.00@17.35 
220/240 16.25@16.75 


. 1-3, 180/220 16. 50@ 17.00 
1-3, 220/240 16.50@17.25 
U. s. 1-3, 240/270 none qtd. 

SOws, U. S. No. 1-3: 

270/330 Ibs. ........ 14.50@ 15.25 
330/400 Ibs. ........ 13.75@ 14.75 
400/550 Ibs. ........ 13.25@ 14.25 


LAMBS: 
Choice & prime .... 17.75@19.50 
16.50@17.50 


Good & choice .... 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 


isville on Tuesday, June 20, 


were as follows: 
CATTLE: 
Steers, gd. & ch. 
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Cwt. 
- -$21.00@ 23.00 


Steers, util. & std. .. 18.00@20.50 
Heifers, gd. & ch. .. 20.00@22.50 
Cows, util. & com’l. 16.00@18.50 
Cows, can. & cut. .. 11.00@16.00 
Bulls, util. & com’l. 19.00@21.00 
VEALERS: 
ED nccceseccusxe 27.00 @ 28.00 
Good & choice .... 24.00@27.00 
Calves, gd. & ch. .. 20.00@23.00 


BARROWS & GILTS 
U.S. No. 1, 195/220 17.65@17.75 
U.S. No. 1-2, 190/230 17.25@17.50 
U.S. No. 2-3, 190/230 17.00@17.25 
U.S. No. 2-3, 230/260 16.50@17.00 


300/400 Ibs. ........ 13.00 @ 13.50 

400/600 Ibs. ........ 12.50@ 13.00 
LAMBS: 

Choice & prime .... 18.50@19.50 

Good & choice .... 17.00@18.00 


WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 











— 
week ended June 17, 1961 (totals compared), as re- 
ported by the U.S. Department of Agriculture: - 
City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! .......... 12,865 10,853 39,780 39,027 
Baltimore, Philadelphia .............. 8,270 2,088 27,276 4,131 
Cincy., Cleve., Detroit, Indpls. ........ 20,048 4,306 107,097 16,009 
SC IID cain Aas «400-0 Cie ees cewle ays 18,623 4,362 37,390 6,899 
Oe ere 29,888 10,527 91,281 10,303 
ee en aor 12,105 1,596 70,769 5,252 
Sioux City-So. Dak. area+ 30,410 emma 92,454 12,042 
I se ard ain:c oS a5 bo sles 5 9G HERR Nae 42,272 97 77,708 14,084 
ME rials algo we oreic.s ons. u's @ 5p a Heals oN 17,515 see 31,470 sal 
Iowa-So. Minnesota® .................. 29,049 1,817 219,985 25,559 — 
Louisville, Evansville, Nashville, 4 

RT SR ee cre 17,277 3,071 48,777 ~ 2 
Georgia-Florida-Alabama area’ ........ 9.439 5,279 22,671 a f 
St. Joseph-Wichita-Okla. City .......... 19,767 7 43,717 11877 © 
Ft. Worth, Dallas, San Antonio ....... 14,234 3,975 13,630 45,458 — 
Denver, Ogden, Salt Lake City ........ 23,598 110 15,579 25,108 
Los Angeles, San Fran. areas® ......... 27,427 1,679 29,974 40,619 © 
Portland, Seattle, Spokane ............ 8,814 216 16,020 13,062 

GRAND TOTALS  ...20es0060. 331,601 50,729 985,578 269,430 

TOTALS SAME WEEK 1960 ........ 317,840 64,860 983,261 227,717 


Includes Brooklyn, Newark and Jersey City. 


St. Paul, Minn., 


and Vallejo, Calif. 


and Madison, Milwaukee, Green Bay, Wis. 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 


*Includes St. Paul, So, 
3Includes 


®Includes 


Includes Birming. 
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LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 10, compared with ; 
same week in 1960, as reported to the Provisioner by 





: i 
the Canada Department of Agriculture: 3 
GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed  Handyweights P 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary ....$20.45 $20.15 $28.55 $25.25 $21.20 $24.60 $22.60 $21.10 
Lethbridge .. 20.60 19.80 2125 .. 21.28 2451 2350 ..., 
Edmonton 20.50 19.80 30.00 25.50 21.05 24.75 20.80 19.95 0 
Regina ...... 20.65 19.25 29.00 30.00 22.00 24.00 ....  .... . 
Moose Jaw .. 20.25 19.25 27.00 27.00 21.25 24.00 a C 
Saskatoon ... 21.20 19.00 28.00 28.00 21.35 25.00 i 
Pr. Albert ... 20.50 19.00 26.00 26.00 2085 2450 ...._.... VE 
Winnipeg .... 21.76 20.42 31.50 31.18 22.45 25.25 19.80 23.00 f 
Toronto ..... 22.50 22.25 31.50 30.00 24.37 29.48 2450 .... 1 
Monfreal .... 22.60 22.70 28.75 25.75 25.44 29.75 .... BE 
Spring lambs: Toronto, $23.50; Montreal, $24. 
er 
OF 
SOUTHERN LIVESTOCK RECEIPTS j 
Receipts at six packing plant stockyards located in ar 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, ar 
Ala., and Jacksonville, Fla., week ended June 17: re 
Cattle and Calves Hogs w 
Week ended June 17 (estimated) ............ ,740 13,800 
Week previous (six days) .............c.ceeee 4,293 13.089 
Corresponding week last year .................. 3,318 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended June 10, compared: 


Week Same 
ended week 
June 10 1960 
CATTLE 
Western Canada 23,136 18,804 
Eastern Canada 18,933 18,355 
EE shane 42,069 37,159 
HOGS 
Western Canada 54,923 57,067 
Eastern Canada 51,664 58,368 
eee 106,587 115,435 
All hog carcasses 
Graded .....:. 117,612 126,995 
EP 
Western Canada 2,755 1,991 
Eastern Canada 4,247 2,802 
ere 7,002 4,793 


PACIFIC COAST LIVESTOCK 


Receips at leading Pacific Coast 
markets, week ended June 16: 





Cattle Calves Hogs Sheep 
Los Ang. 4,350 300 550 150 
Stockton 2,350 350 1,250 1,200 
N. P’gland 1,775 300 1,800 4,000 


14,205 he? 
LIVESTOCK RECEIPTS _is 
Receipts at 12 markets th 

for the week ended Friday, sh 

June 17, with comparisons: — 


Cattle Hogs Sheep = 
Week to 
dare 216,600 292,900 75,600 — g 
Previous i | 
week 216,600 338,000 98,200 S 
Same wk. a 
1 222,500 297,400 79,700 — Te 


J 

NEW YORK RECEIPTS a 
Receipts of livestock at |r 
Jersey City and 4lst st, | is 
New York market for the ) 


week ended June 17: | > fr 
Cattle Calves Hogs* Sheep 
Salable 67 none _—snone 
Total, (incl. 
directs) 1,739 80 13,576 4,245 0} 
Prev. wk.— \ 
salable 70 14 none none 
Total, (incl. F 
directs) 1,414 14 15,886 4,402 — si 


*Includes hogs at 31st Street. 
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- f GIANT HAM measuring 10 ft. long and 6 ft. high is popular attraction at booth 
-s of Albert F. Goetze, Inc., Baltimore, during May 28-June 3 meeting of In- 
pat h dependent Retail Grocers Association at Fair Grounds. Shopper's cart loaded 
be with Goetze’s meat products was awarded to person who came closest to 
r SY guessing weight of giant ham. Real ham this size would weigh about 7,370 Ibs. 
TBS 
eights ANTS ager. The facility, located at 3570 
i PLAN NW 62nd st., has 13,000 sq. ft. of 
— The Eckert Packing Co., Defiance, refrigerated, service and office space. 
= 0., has purchased Scioto Provision P. Gorr BEACH, JR., executive vice 
Co. of Newark, O., announced Den- president, said the need for improv- 
a ver M. Eckert, president of the De- ing service to retail dealers in south 
wpe fiance meat packing firm. E. L. Ex- Florida prompted the decision to 
BERSON, secretary-treasurer at Eck- build the new center. 
ert, said the firm would take over The Hammond, Ind., technical 
3 ae Scioto Provision on products plant of Swift & Company, 
; y 1. The present management Chicago, has completed construction 
a and operating personnel at Scioto of a major addition to its epoxida- 
than, and the Scioto brand name will be 


retained by Eckert. Scioto Provision 

Ry was started in 1939 and currently 

15,039 employs 120 persons. Eckert, with 

age plants in Defiance and Archbold, has 

375 employes. H. B. HunrtincTon 

PTS is president of Scioto. Elberson said 





wrkets the combined sales for the company 
riday, should total more than $40,000,000 
isons: in the next year. 
_ Imperial Meats, Inc., of Atlanta, 
75,600 Ga, has not been purchased by 
98,200 Southeastern Meat Co., Inc., as was 
79,700 reported erroneously in the NP of 
June 17, but the latter company has 
PTS acquired Imperial’s hotel and restau- 
yck at rant supply division. Imperial Meats 
st st, § 


is continuing as an organization and 
or the pea Dans to expand its activities in the 
: /~ frozen meat and food field. 

s* Sheep 


none Oscar Mayer & Co., Chicago, has 
76 4,245 opened a new distribution center in 
adil Miami, Fla., and Joun A. DeVautr, 
Florida district manager for the firm 


4,402 
oe since 1957, has been appointed man- 


treet. 
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tion facilities. The new addition 
makes possible the production of a 
new series of plastics from basic 
fats and oils. Epoxidation is a com- 
plex chemical process by which oxy- 
gen is added to vegetable and an- 
imal fats or oils. 


Chilli-O Frozen Foods, Inc., Chi- 
cago, has been sold to a group of 
investors headed by Rosert E. O’- 
HANLON and IrvinG COHEN, president 
and secretary-treasurer, respective- 
ly, of Global Meat Corp., also of 
Chicago, announced Peter K. Lipsy, 
president of Chilli-O. Global Meat, 
a newly-formed meat trading firm, 
will move its offices from 5945 S. 
Pulaski rd. to Chilli-O’s four-story 
federally inspected meat processing 
plant at 311 N. Aberdeen st. 


JOBS 


The Cudahy Packing Co., Omaha, 
has announced the promotions of F. 
J. MEYERS to manager of systems 


The Meat Trail... 








and procedures in the comptroller 
division; Date G. NeunHaus to gen- 
eral auditor for the company, and 
Paut E. JANEway to office manager 
of the Omaha plant. Kent P. Kratz 
was appointed to the company’s le- 
gal department. Meyers joined Cud- 
ahy in 1950 and was an accountant 
in the comptroller division before 
his latest promotion. Neuhaus start- 
ed with Cudahy in 1959 and has 
been a member of the auditor’s staff 
since that time. Janeway, who joined 
the firm in 1947, has been serving 
as office manager of Cudahy’s Den- 
ver operation. Katz, who was grad- 
uated from the University of Ne- 
braska College of Law, served as an 
attorney for the Federal Trade 
Commission and the U.S. Depart- 
ment of Interior before his appoint- 
ment to Cudahy’s legal department. 


R. L. KNowtton and C. G. OLsEN 
have been advanced in their sales 
responsibilities at Geo. A. Hormel 
& Co., Austin, Minn., announced 
Bruce Corey, vice president in 
charge of the packing division. The 
change follows the recent shift of 
H. C. Buscu from route car general 
sales manager to manager of Hor- 
mel’s Los Angeles operation. Knowl- 


™ "7 


C. G. OLSEN 


R. L. KNOWLTON 


ton joined Hormel in 1956 at Fre- 
mont, Neb., and was advanced to 
head of sales merchandising at Fre- 
mont before being transferred to 
Austin in 1959 as marketing man- 
ager of the Minnesota route car di- 
vision. He was named merchandis- 
ing manager and assistant route car 
sales manager of the packing divi- 
sion in 1960 and in his new position 
will be responsible for the sales and 
marketing of Hormel products in the 
firm’s Minnesota, Wisconsin and 
central route car sales areas. Olsen 
started with Hormel as a salesman 
at New York City and was trans- 
ferred to Austin in 1958 as manager 
of the firm’s western route car sales 
area. His activities now are broad- 
ened to include the western, eastern 
and southeastern sales areas. 


Lewis H. Mayne has been appoint- 


45. 








ed assistant to the director for ad- 
ministrative management in the Meat 
Inspection Division of the U.S. De- 
partment of Agriculture, announced 
Dr. C. H. Pats, MID director. Mayne 
goes to the MID from the personnel 
division of the Agricultural Research 
Service, where he served for the 
past 10 years. Before that, he was 
with the budget and fiscal division 
of the Bureau of Animal Industry. 


JAMES J. FEELEY has been promot- 
ed to the position of sales manager 
at Weiland 
Packing Co, 
Inc., Phoenix- 
ville, Pa, an- 
nounced FRANK- 
LIn L. WEILAND, 
president. 
As sales man- 
ager, Feeley, 
who joined the 
Weiland firm in 
1960 as proc- 
essed _ product 
marketing manager, will be re- 
sponsible for the company’s sales 
and marketing departments. He was 
graduated from the Warton School 
of the University of Pennsylvania. 





4, J. 


FEELEY 


Dovuctas H. Barker has been ap- 
pointed sales manager of Caldwell 
Foods, Ltd. announced Murray 
WALDERMAN, president of the Toron- 
to, Ont., meat processing firm. 


Dr. Rosert C. Bure has been pro- 
moted and transferred to a super- 
visory position at 
the Chicago sta- 
tion of the Meat 
Inspection Divi- 
sion, U.S. De- 
partment of Ag- 
riculture. Dr. 
Buie goes to Chi- 
cago from Bir- 
mingham, Ala., 
where he has 
been inspector in 
charge for the 
past year. He joined the MID in 1959 
at Fort Worth, Tex., and subse- 
quently held supervisory positions at 
St. Louis, Mo., and Moultrie, Ga. 
Dr. Buie received the degree of doc- 
tor of veterinary medicine in 1936 
from Texas A & M College. 


Three personnel changes have 
been announced at the Madison, 
Wis., plant of Oscar Mayer & Co. 
CiyvEe C. OAKLEY, production super- 
intendent at the Los Angeles plant, 
has been named assistant to the gen- 
eral product controller at Madison; 
JAMES J. KILBANE, assistant man- 
ager of the lard and by-products 
department at Madison, was ap- 
pointed an administrative assistant 
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DR. R. C. BUIE 





in the general product control de- 
partment and Howarp B. Hitu has 
been named to succeed Kilbane as 
assistant manager of the lard and 
by-products department. Oakley, 
who joined Oscar Mayer in 1948, has 
served as product control supervisor 
at Los Angeles and plant superin- 
tendent at the firm’s San Leandro, 
Cal., operation. Kilbane started with 
Oscar Mayer in 1955 and has served 
as assistant manager of the lard and 
by-products department since 1956. 
Hill has been with the company 
since 1947, serving in various posi- 
tions in the accounting division. 
Before his latest appointment, Hill 
was a company cost assistant. 


A. F. Swanson has been ap- 
pointed head of the insurance de- 
partment at the Chicago general 
office of Swift & Company. Swan- 
son has served with Swift since 1926. 


The appointment of L. E. JASKER 
to the newly-created position of per- 
sonnel manager of the foods division 
of Armour and company, Chicago, 
has been announced by R. H. 
BorcHers, executive vice president. 
Jasker joined Armour in the Chicago 
plant employment office in 1948 and 
was transferred to the general of- 
fice personnel division in 1950 as 
staff assistant. He has been manager 
of the firm’s executive development 
program since 1960. 


Rosert G. ScHMIDT, assistant man- 
ager of the advertising and mer- 
chandising department at the Sioux 
Falls, S.D., plant of John Morrell & 
Co., Chicago, has been transferred 
to a position in the company’s pack- 
aging division at Ottumwa, Ia. 


Wa ttac™ G. Situ has been named 
superintendent of the Rochelle, IIl., 
meat packing 
plant of Swift & 
Company, Chi- 
cago. Smith, who 
is a veteran of 
33 years’ service 
with Swift, has 
been superin- 
tendent of 
Swift’s plant at 
Wilson, N. C., 
since that plant 
opened in Janu- 
ary, 1959. Before that, he spent his 
entire Swift career at Sioux City, Ia., 
where he started as a hog dressing 
butcher. The Rochelle plant, now 
under construction, is expected to be 
in operation next January. 


W. G. SMITH 


Wayne W. Waterstrapt has been 
named assistant to the vice presi- 
dent of marketing at Wm. Under- 
wood Co., Watertown, Mass., an- 
nounced JAMES D. WELLS, marketing 





vice president. Before his latest ap- 
pointment, Waterstradt, who joined 
the firm in 1956, was sales manager 
for Underwood’s southern division. 


DEATHS | 


J. T. Strmncer, 79, retired general | 
office provision manager for The 
Cudahy Packing Co., Omaha, passed 
away. Stringer, who was a veteran 
of 43 years of service with the Oma- 
ha firm, retired from the company’s 
Chicago office in 1947. 


NatHAN Rosukorr, 49, production 
manager at United Provision Co., 
Philadelphia, died recently. Surviv- 
ing is his widow, RosE, a son and a 
daughter. 


LEE P. GrRIEBLING, 77, retired traf- 
fic manager at Capitol Packing Co., 
Denver, passed away. Griebling re- 
tired from Capitol five years ago. 
| 


TRAILMARKS | 


Fifty years of continuous manage- 
ment of his business will be cele- 
brated July 1 by 
Eart C. GIrsss, 
president of Earl 
C. Gibbs, Inc., 
Cleveland 
dressed beef op- 
eration. Gibbs’ 
late father, JoHN'! 
B., started the 
original business’ 
on his farm in 
1892 to slaughter 
and dress_ bee! 
for retailers in the Cleveland area. 
Gibbs took over management of th 
small concern in 1911, at which tim 
cattle was purchased from oth 
farms in the vicinity and herded o 
foot to the farm to be slaughtered. 
Today Gibbs’ packing plant at 337 
W. 65 st. has a volume of about 60, 
000 cattle annually. Gibbs’ four sons, 
Eart M., Jonn A., Davin C. and 
Pur T., all are associated with 
their father in the business. 



















































EARL C. GIBBS 


Kart Symons has retired as chair- 
man of the board of Agar Packing 
Co., Chicago. Symons spent his en 
tire business career of 54 years if 
the pork packing industry, starting 
with Wm. Davies Co. Ltd., Toronto 
Ont., Canada (now Canada Packer 
Ltd.), in 1907. He was transferred to 
Chicago in 1920 as sales manager 
and was subsequently named man-, 
ager. In 1931 he joined Agar Pack-| 
ing Co. He was elected president in 
1943 and board chairman in 1954. 


Frep CasiIssa, owner of Buon Gus 
to Sausage Factory, San Francisco 
will observe his 40th anniversary in 
the meat business this July 6. In 1921, 
Casissa and five partners started 
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rand a For Over-All Sausage Kitchen Uniformity... 
d traf- POSITIVE UNIT PACKAGE WEIGHT CONTROLI 
ng Co., 
“he re- 
rs ago. 


you get it ouly with Overweights with wieners alone are costing the industry over 
Packing $9,000,000 annually . . . a tremendous profit leak that 
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a | \J CW) 1961 Tee-pak is doing something about! 


With New 1961 Blue Ribbon Wienie-Pak Casing and 


Torontd 4 LU t # i B fo 0 N Tee-Pak’s exclusive TEE-PAK-TROL System you not only 
Packer get a truly outstanding casing that’s specifically engineered 
ferred to to meet the standards of today’s equipment and procedures, 
manager W i c N j F. PA * you also get a sensible, positive approach ...aWhole 

ed — ® New System to help you solve the costly overweight problem! 
ar Pack-| 
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New 1961 
BLUE RIBBON 
WIENIE-PAK 


it’s more than 
a new casing... 


call your 
Tee-Pak man 


for detail 





He’s got the Tools and the Plan to help you 
bring a new standard of uniformity to 
your entire wiener operation with an end 
to the staggering give-away problem! 


CALL YOUR TEE-PAK MAN TODAY 
FOR THE BEST NEWS 


YOU’VE HEARD IN YEARS! 
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Vittoria Sausage Co. in San Fran- 
cisco. After three of the partners 
had died, the remaining trio opened 
Buon Gusto, of which Casissa is 
now the sole owner. The federally- 
inspected sausage manufacturing 
firm specializes in catering to the 


i] Italian trade. 


JosePpH W. ARNOLD, who retired 
as vice president of The Schmidt 
Provision Co., Toledo, O., after more 
than 28 years of service, is now pro- 
prietor of Longmont Locker Plant, 
Inc., Longmont, Cole. 


In behalf of the Nauonal Associ- 
ation of Hotel and Restaurant Meat 
Purveyors, ALBERT W. RicHarps of 
Albert Richards Co., Inc., Boston, 
presented a $250 scholarship award 
to JOSEPH E. INSERO, a student at the 


8 Culinary Institute of America in 


New Haven, Conn. Another $250 
scholarship has been made available 
to Ohio University at Athens, O., 
by Sam S. Sten, president of Grill 
Meats, Inc., Sandusky, O. 


More than 125 retired employes of 
Oscar Mayer & Co. returned to, the 
firm’s Madison, Wis., plant to be 
honored at a special luncheon and to 
visit their former departments in the 
plant. It was the third such event for 
employes who retired under the 
company’s pension plan. Oscar G. 





HAMBURGER is still king at Murry’s Steaks, Alexandria, Va., as testified to 
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by promotional circular (above), which shows newly-acquired Voelker high 
speed Coolkutter and contains coupon worth 25¢ toward purchase of box of 
firm's ground beef products. Circular also points out advantages of new de- 
vice in manufacture of hamburgers and states ‘‘your family deserves the best.” 





Mayer, chairman of the board, was 
the principal speaker at the lunch- 
eon. He gave special recognition to 
three retirees: JoHN OsIPOwICcz, a 
veteran of 42 years of service with 
the firm, as the male employe with 
the longest service record present; 


NELLIE SwoPE, who was with the 
company for 33 years, as the woman 
employe with the longest service 
record present, and FRANK GILBERT 
of Long Beach, Cal., as the individ- 
ual who traveled farthest to attend 
this year’s celebration. 











ST. JOHN No. 2015 
CONTINUOUS STUFFER 








DUMP BUCKET 
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UPRIGHT EMULSIFIER DUMP BUCKET 


Save On Labor Too! 





In addition to increasing production, the St. John Con- 
tinuous Stuffer will cut your labor costs. Simply attach 
a pipe and 3-way valve to your emulsifier and divert 
flow directly into the Stuffer or into a dump bucket for 
use on another machine. With this setup, there is no 
labor needed to load the stuffer. Write for further de- 
tails and other layout suggestions to speed your job. 





ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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P&S Charge ‘Not Against 
Present Management’ 


The U. S. Department of Agricul- 
ture complaint charging Wimp Pack- 
ing Co., Chicago, with violating the 
Packers and Stockyards Act in- 
volves a two-year-old charge and is 
not against the present management, 
John P. Barnes, general manager of 
Wimp Packing Co., emphasized in a 
statement this week. 

The complaint (P&S Docket No. 
2570) appeared in last week’s NP. 

“The violation mentioned is alleged 
to have occurred in April, 1959,” 
Barnes said. “Wimp will file an an- 
swer denying the charge.” 

Barnes has been general manager 
of Wimp Packing Co. since October, 
1960, when the plant reopened after 
having been closed temporarily. 


Chicago Meeting Set on 
Wartime Federal Controls 


Federal controls to stabilize prices, 
wages, salaries and rents and to 
ration food and other essential con- 
sumer items in event of war are to 
be formulated at a three-day con- 
ference starting June 27 at the Ho- 
tel Knickerbocker, Chicago. 

John W. McConnell, director, Of- 
fice of Civil and Defense Mobiliza- 


tion, Region 4, Battle Creek, Mich., 
announced that a wartime “general 
freeze order’ would establish im- 
mediate controls on inventories and 
rents, prices, real estate, wages and 
salaries. The controls are necessary 
to assure an equitable distribution 
of goods in short supply and to com- 
bat inflation, he said. 

More than 300 financial, labor and 
business executives from Illinois, In- 
diana, Michigan, Minnesota and Wis- 
consin will confer with federal and 
state fiscal and civil emergency 
planning authorities at next week’s 
Chicago conference. 


Illinois Packer Charged 
With Violating P&S Act 


The U. S. Department of Agricul- 
ture has charged Luer Brothers 
Packing and Ice Co., Alton, IIl., with 
violating the Packers and Stock- 
yards Act by buying livestock while 
insolvent and failing to pay for live- 
stock at the time of purchase. 

During April, 1960, the USDA 
said, the company bought substantial 
numbers of livestock for further 
processing and sale. Throughout the 
period, the USDA charges in P&S 
Docket No. 2575, the company was 
unable to meet its financial obliga- 


tions and knowingly issued insuffi- 


cient funds checks as payment for 
livestock purchased in 61 separate 
transactions. 

The Luer Brothers company has 
20 days in which to answer the 
complaint. The USDA said an oral 
hearing will be held unless the com- 
pany waives it either expressly or 
by failure to answer the complaint, 
The hearing is scheduled for July 18 
in Alton, IIl. 


New York Firm Introduces 
Prepackaged Sliced Tongue 


The addition of prepackaged, 
sliced tongue to its line of kosher 
delicatessen products has been an- 
nounced by Hebrew National Ko- 
sher Foods, Inc., Brooklyn, N.Y, 
Leonard Pines, president, said this 
is believed to be the first time that 
tongue has been made available 
nationally to consumers in any form 
other than bulk. 

All Hebrew National prepackaged 
products are marketed in a com- 
bined aluminum foil folder and poly- 
ethylene bag. The folder incorpo- 
rates a die-cut arrow which can be 
lifted to permit inspection of the 
meat before purchase. For conven- 
ient and quick preparation of hot 
dishes, the entire polyethylene bag 
can be placed in hot water. 
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CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Certified Food we 
INDUSTRY'S STANDARD FOR OVER 100 YEARS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 








ATMOS SALES, w. 


(FORMERLY AT 16 COURT ST., BROOKLYN, N.Y.) 


has moved to new quarters: 
i 
1860 BROADWAY 
NEW YORK 23, N.Y. 
Phone: PLaza 7-8578 














George Cybul will be very happy to help 
you in planning installation or replacement 
of smokehouses and equipment. 


ATMOS SALES, INC. 








Eastern Representatives: 


ATMOS CORP.—CHICAGO 


fH. KMORnNGTFARARA § CO. 


161 Avenue of the Americas, New York 13 


ago 11 
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for pleasing appearance and color 


MAYER’S Compoundod 


FRANKFURTER SEASONINGS 


Batch size samples sent on request 


for uniformity of flavor 


for scientifically controlled quality 
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H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois. 
Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 








Feeders Would Eliminate Bevel 
Livestock from Farm Bill Los A 


Livestock feeders all over the na. ness 
tion are fighting harder than ever to Morr 
eliminate livestock from the omni- Bryal 
bus farm bill now being considered gp 

| by both houses of Congress, Don sc ; 





Magdanz, executive secretary -treas- 
urer of the National Livestock 


| Feeders Association, Omaha, told _ 
N ATION AL | members of the South Dakota Stock Ch 


| Growers at their recent annual con- 





| vention in Yankton. lish 
ECONO MY d In testimony before the House and The 
an | Senate agricultural committees ear. § °™ 
SAUSAGE CARTONS WITH | ly in May, NLFA officials empha- a 
SALES APPEAL | peg pol sg is = ae fe 
Sparkling, colorful, product-in-use pic- | PROSPERITY ondeage vg: say soroeven re the bill 310 § 
torials give your sausage and other meat Since that time, letters fr — inste 
packages an “edge” over competing | | livestock feeders endorsing the or- Prite 
brands. KVP Sutherland combines | Just three of more than 3,700 ganization’s policy have been re- id 
sturdy, functional carton construction | trade nemes listed, with the ceived by Congressional leaders, ‘¥”. t 
with brilliant, high fidelity printing that || manufacturer and address, in | | Magdanz claimed. Schl 
reflects the quality of your meat items. | the ‘YELLOW PAGES" of the | “The National Livestock Feeders } ~ 
It will pay you to investigate our com- | meat industry. Association has taken no position on be 
plete packaging service—a service that | the controversy over feed gains,” Box 
extends from forest to finished package. The he continued. “Even though live- of 7 
| 
| 





stock feeders provide the major 
(s) PURCHASING GUIDE | market for feed grains, most feeders A 
aon FOR THE MEAT INDUSTRY feel that grain producers are entitled 


to a fair return for their production. 


the | Livestock feeders are not working The 
--- UL papur p A NATIONAL PROVISIONER | = 


for cheap feed grain prices as they 
KVP SUTHERLAND PAPER COMPANY PUBLICATION are often accused of doing.” 
Kalamazoo, Michigan ? 


A real controversy is boiling in 
Washington over methods of achiev- | — 
ing more realistic feed grain returns, 
Magdanz said. He pointed out that ( 
the battle between general farm 
| organizations is heated and may 
| cause so much confusion that Con- 

gress will not pass any farm bill, 
The most complete line available. | even though the present measure & 
Over 100 sizes, 10 different shapes. changed drastically. 
All in Cast Aluminum—some in Stain- | 
less Steel. Ask for booklet "The e 
Modern Method", listing all and con- Federal Meat Inspection 


taining valuable ham boiling hints Is Granted to 13 Plants 


The Meat Inspection Division, US. | 























H AM 6B @) H L E R ‘ole)°s J0)°e- Wale), Department of Agriculture, has 


granted inspection to 13 plants and 
OFFICE AND FACTORY, PORT CHESTER, N. Y. witdwiwes if trem ene: Meat nai 


tion has been granted to the follow- 


EXPERT CUSTOM BLENDING ge eye Rankin rd. 











oe - and Chisholm trail, Houston 20, 
FOR YOUR Tex.; Glover Packing Co., 1000 Gar- 


— den st., mail, P.O. Bex 6609, Roswell, 
COMPLETE LINE OF QUALITY N.M.; The Rath Packing Co., Colum- 


| bus Junction, Ia.; Elmer Bender & 
Son, Inc., 1195 William st., Buffalo 6, 
N.Y.; Empire Packing Co., Inc, 


OF NATURAL & SOLUBLE SPICES Route 8, Box 56, Rockford, 4 








Delrich Meat Packers, Inc., Route 
108, mail, P.O. Box 48, Carlinville, 
| Ill, and Medomak Canning Co., P.O. 

ed | Box 100, Winslows Mills, Me. 
iRST Spice yon He | Also, K and R. Foods, 840 W. Dart- 
| mouth st., Englewood, Colo.; Her- 
| man Alpert & Co., 222 Forbes ave. 
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New Haven 12, Conn.; Elgee, Inc. of 
Beverly Hills, 5735 W. Adams blvd., 
Los Angeles 16, Cal., also doing busi- 
ness as Elgee Meats of Beverly Hills; 
Morrison Meat Pie Co., Inc., 280 
Bryant st., Denver 19, Colo.; White 
Lotus Food Co., Inc., 1923 W. 3rd st., 
Elk City, Okla., and La Vera Prod- 
cts Co., 257 W. B st., Colton, Cal. 
Inspection was withdrawn from 
Aurora Packing Co., Inc., Kilburn 
ave. rd., Route 3, Rockford, III. 
Changes in names of official estab- 
lishments reported by the MID are: 
The Frito Co., Austex Foods Divi- 
sion, Fair Park, mail, P.O. Box 191, 
Seguin, Tex., instead of The Frito 
Co, Canned Foods Division; The 
Frito Co., Austex Foods Division, 
310 San Antonio st., Austin 1, Tex., 
instead of Austex Foods, Inc.; The 
Frito Co., Austex Foods Division, 
ld Highway 12, Conyers, Ga., in- 
instead of Austex Foods, Inc., and 


| Schluderberg-Kurdle Co., Inc., Bal- 


timore and Eaton sts., mail, P.O. 
Box 476, Baltimore 3, Md., instead 
of The William Schluderberg-T. J. 
Kurdle Co. 

Also, The Frito Co., Austex Foods 
Division, 2827 Nagle st., mail, P.O. 
Box 13116, Dallas, Tex., instead of 
The Frito Co., Canned Foods Divi- 
sion; George Mazur Enterprises, Inc., 
1 I st., S.E., Washington 3, D.C., 
instead of Shulman’s Smoked & 


Cured Meat Co., Inc.; Wonder Foods 
Co., 410 Edmond st., Pittsburgh 24, 
Pa., instead of Madame Chang 
Foods, Inc.; Francis H. Leggett & Co., 
Seabrook, N.J., instead of Seabrook 
Farms Co.; Pronto Food Corp., 2488 
Leavitt st., Chicago 47, Ill., instead, of 
Sir Sandwich Systems, Inc., and 
Richard Packing Co., 1523 N. Cor- 
cord st., South St. Paul, Minn., in- 
stead of King Packing Co., Inc. 


IRS Eyes Delinquent 
Employment Tax Accounts 


Commissioner of Internal Revenue 
Mortimer Caplin has notified em- 
ployers that the Internal Revenue 
Service is stepping up processes for 
collection of taxes withheld from 
wages of employes and not paid to 
the government when due. He ex- 
plained that these are trust fund 
collections belonging to the U.S. and 
are not for use by employers. 

Caplin said there is an increasing 
tendency on the part of certain em- 
ployers to defer as long as possible 
payment to the government of the 
taxes withheld. He added that the 
number of delinquent employment 
tax accounts has risen recently. 

The Internal Revenue Service is 
putting into immediate effect new, 
streamlined procedures which will 
get enforced collection under way 


more quickly when a timely deposit 
or prompt payment is not made, 
Caplin reported. He said that notice 
of tax lien or other forced collection 
procedures now can be initiated 
within a few days after receipt of a 
return without full payment. 


Pennsylvania Plaintiffs 
Lose Trichinosis Case 


Six Pennsylvania families that 
claimed they were made “danger- 
ously sick” from trichinosis con- 
tracted from pork sausage made by 
a Lykens grocer lost their case in 
Dauphin County Court, Harrisburg, 
on the successful defense arguments 
that the grocer had observed sani- 
tary regulations, could not tell if 
trichinae were present in the pork 
and such organisms would have been 
killed if the pork had been cooked 
properly by the plaintiffs. 

Earlier, the grocer had been per- 
mitted to join four packing com- 
panies in the suit after telling the 
court that he made the sausage from 
pork trimmings obtained from all 
four firms and any or all of it could 
have contained trichinae. The judge 
ordered the packer-defendants re- 
moved from the case after the jury 
trial got underway, however, noting 
that it could not be shown whether 
one or more had supplied the meat. 
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FAS DDO OOO OO SD 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 


STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225” 
7 


Write, wire, phone 


7 ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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IS NOTHING MORE TO SAY- : 


Sigman Meat Company, Inc. Pie 
oS AL 

P.O. BOX 5292 TERMINAL ANNEX, DENVER 17, COLORADO pt 
PLANT: ARVADA, COLORADO * PHONE HARRISON: y, 
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a 
of th er five machines, Sawdust consumption i 
bout Seventy-five per Cent, and at a Conservative estimate - m 
a the savings in Sawdust Paid for the machine in less than a year. We are " 
Smoking twenty cages at a time and at & rough estimate could handle that T 
Uo Be many more with the’ amount of smoke created by your machine, and in P 
yy addition fing that we Spe Setting a fay better color im our product ct 
Iam, .of course, proud to be able 
$ to another Ppa 


to recommend Such a machine 
might fing these comments of 





cKer and thought that you too 
interest, : 





/ i ;. 
Very truly yours, See 2 ae 





‘Seman Meat Company, lnc, 


Arthur L, Sigman, re 
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MEMBER: AMERICAN MEAT INSTITUTE 
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MEAT PACKERS EQUIPMENT CO. 





E 24, 1961 
THE NATIONAL PROVISIONER, JUNE 
54 








DA 53 





24, 1961 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 


words, Count address or box numbers as 8 
$5.00; additional words, 20c each. *Posi- words. Headlines, 75c extra. Listing ad- 
tion Wanted,'' special rate; minimum 20 vertisements, 75c¢ per line. Displayed, 
words, $3.50; additional words, 20c each. $11.00 per inch. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








MISCELLANEOUS EQUIPMENT FOR SALE 
HOG 
CASINGS THE LAZAR COMPANY 
ALL SIZES. | 


e e e ii 
EMER ATE CEREVERY. brokers * dealers * sales agents * appraisers 


| 1709 w. ; 
aside tie | HUBBARD ST., 


810 FRELINGHUYSEN AVE. 
NEWARK, NEW JERSEY. 


CHICAGO 22, ILL. 
PHONE CAnal 6-0200 





NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 


USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 
JAMES V. HURSON 

1426 G Street, N.W. 

Telephone REpublic 7-4122 | 





Albee os oc 

ington 5, D.C. 
Washing | ANDERSON EXPELLERS 
| All Models, Rebuilt, Guaranteed 
| *& * 
| We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, 





Participating memberships available in 
non-profit 
INTERSTATE SHIPPERS ASSOCIATION 
PERISHABLE LCL SHIPMENTS 
AT CARLOAD RATES 
NATIONWIDE 

Inquiries ‘tnvites. Interstate Shippers Assn. 
Roosevelt Road, Chicago 50, Ill. 
CO 1-7593 


Penn. 





FOR SALE: One scrapple kettle, iron with agi- 
tator 1000 lb. Two steam jacket kettles, iron 
1000 gal. One 400> Buffalo clipper or chopper 
with motor. One mixer 1000 lb. with motor. Will 
sell separate or as a whole VERY CHEAP. Con- 
WE BUY STEER FLANK STEAKS: Packed in | tact J. O. SPICE and CURE Co., 414 W. Pratt 
small units. Also other beef cuts and offal. | St., Baltimore 1, Md. 

What have you to offer? W-307, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 


4710 
Telephone 








FOR SALE: 150 ton Rujack (Dupps) press and 
steam pump—both—$950.00. One cooker 3’ x 7’ 
| with motor—$450.00. FS-290, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





DISTRIBUTORS 
DISTRIBUTORS WANTED: In all parts of the | 
United States and Canada for Italian specialty 
meat line. These specialty meat products are the 
finest of their kind produced in this country. | 
Ww-304, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





REFRIGERATED TRUCK FOR SALE: 1960 Inter- 
national 8 ft. 6 aluminum body. Kold Hold plate. 
Like new. Will sacrifice. Jackson Package Serv- 
ice, 813 Water St., Jackson, Mich. 





FOR SALE: Buffalo silent cutter—late model— 
429B—30 H.P.—3 phase. Good condition—with un- 
loader. HATFIELD PACKING CO., Hatfield, 
Penna. Telephone Ulysses 5-5151 





LOIN PAPER 
Treated wet strength EXCELLENT QUALITY | 
wrapper for fresh pork cuts at LOW LOW) 
PRICES. Please send for samples and prices or 
call collect. 





FOR SALE: 1—Hayssen’ wrapping 
model 8-11, underfold type, 7 years old, good 
condition. 1—Oliver wrapping machine, Model 
799 L with underfold attachments, one year old, 
good condition. 400-No A Anco loaf molds, 
4” x 4” x 27”, good condition. 1-Buffalo meat 
grinder, model 66B, Pedestal base, 25 H.P. new 
| bowl, good condition. HERRUD & COMPANY, 
| 542 Grandville Ave., Grand Rapids, Michigan. 


BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





JOBBERS—DISTRIBUTORS 
EXCEPTIONAL OPPORTUNITY: For individual 





FOR SALE: Model 201, Serial +2099 Battle Creek 
jobber " facturi i . | packaging machine with electric eye, good con- 
Gs to taming eutelandins igre ear 4 dition. WHITE PACKING CO., 349 Reid Ave., 
READY-TO-EAT Smoked butts, salami for beer, Brooklyn 33, N. Y. Telephone HYacinth 3-8000. 
and Wisconsin summer sausage. Territories open 
in all sections of the country. 
WISCONSIN MEAT PRODUCTS, 
3275 N. Pierce St., 





EQUIPMENT WANTED 


WANTED: 4 x 7 Dry Rendering Cooker, Anco 
or Boss preferred. 150 ton crackling press com- 
plete for installation. Equipment must be in 
good condition. Write to MARKLEY & SONS 
PACKING CO. Inc., R. R. 5, Jasper, Indiana. 


BUSINESS OPPORTUNITY 


INC. 
Milwaukee 12, Wisconsin 








TOP NOTCH MIDWEST 
PACKER RECENTLY FINISHED: With expansion 
program is looking for good jobbers on exclusive 
territory basis. Outstanding products. Beef, lamb, 
veal, pork, sausage. Contact Box W-294, THE 
NATIONAL PROVISIONER, 15 W. Huron St., | 
Chicago 10, Ill. 














SALE—LEASEBACK 


Sell your EXISTING manufacturing or warehouse 

_facility and lease it back. Or, have built to your 
order on a site of your choice a NEW warehouse 
or manufacturing facility under a term lease ar- 
rangement. 


HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
AMIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer | Apply in confidence to 


Our most recent transaction with your industry: 
STAHL-METER, INC., new facility, 140,000 sq. 
ft., Bronx, N.Y. 


. CROSS & BROWN COMPANY 
Sami S. SUENDSEN 


Real Estate 
7 SO. DEARBORN ST., CHICAGO 5, ILL. 


29-27 Bridge Plaza North 
Long Island City 1, N. Y. 
THE NATIONAL PROVISIONER, JUNE 24, 1961 


Att: Mr. Robert Waldron 


machine, | 


| 
| 


| 


| 3315—STUFFER: Anco 400# ca 


| 


| 337I—HOIST: Globe 310819. elec., 


| 3367—SMOKESTICK WASHER: Anco #460, 3 


BARLIANTS 


WEEKLY SPECIALS 





SPECIAL OFFERINGS 


weep TRUCKS 


3773—GMC mdl. V-6, 15000# capacity, 18’ insulated 
Van, new June i900 Bids requested 
3774—GMC mdl. 450, 15000 capacity, 18’ insulated 
Van, New June | 958 Bids requested 
3775—International, 250004 capacity, 18’ insulated 
Van, New June 1958 _ __.__Bids requested 


Current General Offerings 


3780—BACON PRESS: Anco 800, 7'/2 HP $2,500.00 
3776—COOKERS: (4) Anco 5’ x 9, jktd. head, +3 
style drive, 20 HP ae _..ea. $2,200.00 
2087—EXPELLER: Anderson "Red Lion", 15 HP. fac- 
tory rebuilt cad $4,800.00 
| 3336—TANKS:* (5) stainless steel, 8’ “long, al x 40” 
deep, drain one end ______- $500.00 
3337—TANKS: (7) stainless steel, -4TY/2” x “36” x 36” 
deep, 12!/,” skid type legs, v.g. cond. ea. $750 00 


a $950.00 
3302—CONVEYOR TABLE: Boss, moving top. aalv.. 
totally enc. mtr., in original crate_______$3,500.00 
3000 cap., 5 
length x 34” 
$875 00 


HP.. OA 20” high x 72” frame 
frame width, New. never-used ____-. 
3369—KETTLES: (2) 600 gal. stainless steel, 4’ dia. 
x 6’2” deep, dished bottom, low pressure steel 
jackets over bottom & sides for 10 PSI, stainless 
aqitators w/2 vertical arms, 34 HP. ea. $1,350.00 
Bi en CUTTER: Buffalo #50, w/30 HP. mtr. 
& cee 75.00 
3784—PICKLE INJECTOR: __ Anco #992 $2.500 00 
3785—ROCKFORD FILLER: mdi. "A" $150.00 
378I—BACON SLICER: U.S. HD #3, w/6’ stainless 
steel shingling conveyor ____.-_.---- $1,000.00 
3885—BAND SAW: Jones- "9g am. stainless 
steel moving top table, 5 HP. $850.00 
3319—PICKLE PUMPING SCALES: m5} Griffith $2-R. 
stainless steel $735.00 


2968—VACUUM PUMP: Inaersoll-Rand, 19% x a $600 9 
3209—GRINDERS: (2) Enterprise mdl. 24066, w/I5 
WON ROG ke ee ea. $750.00 
3314—STUFFERS: (2) Buffalo 500% capacity. levs 
valves .------ea. $1,250.00 
3370—MIXER: Boss #16, 400% “cap., stainlese ston! 
hopper, 3 HP mtr...aond cond. -- $850.00 


HP. nond condition________--------- $450.00 
3310—VOTATOR: Girdler mdl. 4VB41015, 70002/hr 
w/iS HP. & 2 HP. motors _.__-----_-- $5 500 0n 
a Boss 300%, w/stuffing valv-< * 
OO I a ene eiinaien 850.00 
3249_-RENCH SCALE: Howe, 125# x 2 oz. arad 
w/50% & 25% Tare beams, on stand _. $200 9n 
| 37'4_-STITCHER: Inland Top & Bottom $150 00 


| 3213—SCALE: Toledo long column 500# dial $375 00 


| 





drive w/coupling 

3120— FROZEN FOOD “SLICER: Anco mdi. 
"B' knife. mood cond. 

3054—DEHAIRER: Boss 258. Jumbo U, 12’ long iron 
frame. 16 U bars. 14-6 point stars upper shaft, 
15-10 ooint stars lower shaft, 4” belt, feed conv 


| 3204—HOG: eae & Merrill 412CRD, 25 oe: omnan 


25 09 
833. w/ 
$2.000 00 


20 HP. excel. cond.. used very little_____ $9,000 00 
30?9—CLOSING MACHINE: Canco 400, w/!o Crn 
change parts, w/Reeves drive ____- $4,650.00 





Now in Progress 
Liquidation Sale 


Swift & Co.—Cleveland, Ohio. 
Many select items remain—all prices reduced 





NOTE 


Our new oddress—625 N. Kedzie Ave., Chicago !2. Ill. 
Our new telephone No.—SAcramento 2-3800. 


All items subject to prior sole and confirmation 
e@ New, Used & Rebuilt Equipment 
©@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


625 N. Kedzie Ave., Chicago 12, Ill. 


SAcramento 2-3800 


BARLIANT & ©). 














CLASSIFIED 


ADVERTISING 


[Continued from page 55] 





POSITION WANTED 





HELP WANTED 





AGGRESSIVE SAUSAGE FOREMAN: Or Superin- | 
tendent, age 30, looking for challenging oppor- | 


tunity in progressive plant. Can assume full 
management of sausage department including 
purchasing, formulation, costs, personnel etc. 
W-285, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





22 YEARS EXPERIENCE: In meat and sausage. 


SALESMAN, IN AND OUT. W-286, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





ANIMAL HUSBANDRY GRADUATE: 32 years 
old. 8 years’ experience in all phases of beef 
cuts and carcasses. Seeks challenging position 
with opportunity for advancement. W-300, THE 
NATIONAL PROVISIONER, 
Chicago 10, Ml. 





SAUSAGE FOREMAN-SUPERINTENDENT: 
years’ experience. Cost conscious. Expert for- 
mulation and uniformity. Will relocate imme- 
diately. Prefer southeastern sections of Ohio. 
References. W-295, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





15 W. Huron St., | 


SALESMAN WITH POTENTIAL 
TO MANAGE OTHERS 

First-rate opportunity to take over territory 
and sell name brands of consumer goods to re- 
ceptive buyers in military market. Starting 
salary $7,200 plus commission (guaranteed to be 
at least $1,800 a year), car and expenses. Future 
earnings picture especially bright. Applicants 
must have had experience in the meat industry 
to be considered. Write: 

PERSONNEL SEARCH DIVISION 

THE PERSONNEL LABORATORY, INC. 

500 Summer St., Stamford, Conn. 





PACKAGING MACHINERY 
SERVICE REPRESENTATIVE 
Nation-wide packaging manufacturer offers an 


| excellent opportunity for a service representa- 
| tive experienced in vacuum packaging and gas 


19 | 


PLANT MANAGER: Naional packer trained. 24 | 


years’ experience. 14 years’ as manager. Age 48. 
Supervised multi plant slaughter operation. 
Presently 
NATIONAL PROVISIONER, 
Chicago 10, Il. 


15 W. Huron St., 





IN A RUT? 
sistant or superintendent. Educated, qualified, ex- 
perienced in top svot. W-273, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml. 





SAUSAGE SUPERVISOR: Thoroughly  experi- 
enced, interested in a position with a progressive 
firm. Available in about a month or 6 weeks. 





W-296, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 
MANAGER SUPERINTENDENT - CONSULT- 


ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 





W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 
TOP CATTLE BUYER: On terminal markets 


wishes position with reliable packing firm. W- 
298, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





MEAT MAN: Very capable. Experienced—buy- 
ing and selling, office management, good at fig- 
ures. W-299, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 





SALESMEN: Imported frozen meats salesmen re- | FOR THE SOUTHEASTERN STATES: To sell 


ce- | 


quired by packer of Australian and New Zealand our seasonings, 


mutton, beef, veal, lamb and lamb cuts. Residing 
in the following areas: Pittsburgh, Pa., Birming- 
ham, Ala., Miami, Florida, Detroit, Michigan, 
Atlanta, Georgia. Only salesmen who have con- 
nections with processors, chain stores and whole- 
salers need apply. Payment commission basis. 


flushing equipment. Send resume of training 
and experience to Box W-301, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER 


PROGRESSIVE: Meat processing plant in up- 
state New York needs an office manager comp- 


troller. I.B.M. system presently being used. Meat | 


| packing plant experience preferred. There is 
an excellent future for the right man. W-303, | 


employed. Desire change. W-310, THE | 


Let me smooth it out as your as- | 


| eastern and southern states. 


THE NATIONAL PROVISIONER, 
Ave., New York 22, N.Y. 


| 





527 Madison | 


PLANT WANTED 





WANTED TO BUY OR LEASE: Small slaughter 
or processing plant, Wisconsin, Michigan or Min. 
nesota. PW-306, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





H.R.I. PLANT WANTED: Prefer Wisconsin, I). 
linois or Michigan. Give details as to size, 
equipment etc., in first letter., PW-281, THE 
NATIONAL PROVISIONER, 15 W. Huron $&t,, 
Chicago 10, Ill. 





WANT TO BUY: Small bologna manufacturing 
plant in metropolitan New Jersey. PW-293, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





PLANTS FOR SALE OR RENT 





C@OLER SPACE FOR RENT FOR 


BONERS, MEAT PROCESSORS, OIL and LARD 
PROCESSING and CASING COMPANIES, 


Available immediately. Ample dock and truck 
space available. Telephone Mr. August at Chi- 
cago, DR-3-4500. 4021 S. Normal Ave., Chicago, 
Tm. 





SALESMAN: Quality line portion control and 
retail pack frozen meat. State territory covered. 
Must have top level connections. All replies held 
confidential. Resume must accompany applica- 
tion. W-302, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 





U. S. GOVERNMENT INSPECTED PLANT 
(in Business over 30 years) 

DESIRES SALESMEN: To sell 

stitutions and distributors, also to work through 


brokers. Exclusive territory will be given to man 
with background in sales pertaining to the food 


packaged meat | 5 
products (Institutional and retail) to chains, in- | bed: ill’ 700% 


STATE INSPECTED ABATTOIR: For sale. Con- 


industry. Territories open in New England, Ohio, | 
Pennsylvania, Indiana, Virginia and other south- | 


W-287, 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





INDUSTRIAL ENGINEER 
PROMINENT: Nationally known consulting firm 
needs qualified graduate INDUSTRIAL ENGI- 


THE NA- | 


NEER. Position requires travel. Good employee | 
benefits. Would be helpful to have engineering | 


drawing experience. All inquiries treated con- 
fidentially. Reply to Box W-279, THE NATIONAL 


| PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


All applications strictly confidential, but only | 


applicants submitting full references and resumes 
will be considered. W-269, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





SALESMAN 


FOR: New York State, Eastern Pennsylvania, 

Virginia and Maryland. To sell our seasonings, 

» cures, binders, emulsifiers, cereals, phosphates, 

tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 

KADISON LABORATORIES 
1850 W. 43rd St., 
Telephone YArds 7-6366 





BEEF MAN FOR SALES AND PRODUCTION. 
CHICAGO AREA. REPLIES CONFIDENTIAL. 
W-305, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


Chicago 9, Ill. 








SALESMAN 


cures, binders, emulsifiers, 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





WOULD YOU LIKE TO LIVE IN FLORIDA? 
SALES MANAGER: Need young aggressive man 
to supervise routes, open new accounts, sell 
large accounts, pork, beef, and sausage through- 
out the state. Give salary needs, resume of ex- 
perience and enclose picture. W-288, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 


cago 10, Ill. 


tains 2,897 square feet. Capacity kill—40 head 
per day. Room for expansion. Located 25 miles 
from Atlanta, Georgia. Just off expressway. For 


details, contact ROCKDALE ABATTOIR & 
PROCESSING PLANT, Milstead Road, Conyers, 
Georgia. ~ 





INSPECTED PLANT: 
4 coolers, 1 freezer, 
sausage kitchen, small city, very reasonable 
labor. THE C. A. LINAKER Co., Mr. C, A. 
Linaker, McGehee, Arkansas. Telephone No. 
CA 2-3440. 


NON-FEDERAL 1 cattle 


complete 





FOR SALE: SAUSAGE FACTORY in Miami, 
Florida. Established 14 years. Completely 
equipped, 3 refrigerated trucks and wholesale 
and retail roures. Will sell with or without 
real estate. Must have $15,000 cash. Balance 
terms. FS-309, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





FOR SALE: With or without equipment, pack- 
ing plant in northeastern Ohio. Complete hog 
killing and sausage manufacturing operation. 
Main plant, 36,000 sq. ft. floor space; other 
out buildings 10,000 sq. ft. floor space. Will 
sacrifice.. FS-308, THE NATIONAL  PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR IMMEDIATE LEASE OR RENT—DETROIT: 
5,000 Sq. Ft. cooler space, truck loading dock, 
RR siding and office located at 3001 Michigan 
Ave., Detroit, Mich. Contact MARVIN WOLF, 
David Scott Building, Telephone Woodward 3- 
5663 





SMALL PACKING PLANT: For sale or lease. 
In A-1 condition. 35,000 Ibs. sausage kitchen, 
kill floor, cutting rooms, office, ample cooler 
space, freezer, etc. all well equipped. Full 
price $58,000 or will lease for $6,000 per year. 
Location, West Branch Michigan. Mr. Leon 
Rabidue, 135 Hall St., West Branch, Mich. 





BEEF CUTS MANAGER 


CAPABLE: Of assuming full charge of all beef 
cuts in a rapidly expanding operation. Inde- 
pendent midwest packer offers top salary and 
other benefits to right man. Send full details to 
Box W-282, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, IIl. 





WHOLESALE & RETAIL MEAT BUSINESS: 
Store and office completely equipped, slaughter 
room, smoke house, kitchen, chill and holding 
rooms, freezers, scales, saws, grinders etc. 3 
bedroom apartment and property included. Will 
sacrifice due to illness. MELDRUM CO., Realtors, 
9193 Dixie Highway, Fair Haven, Michigan 














MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


The Purchasing GUIDE for the Meat Industry 


the classified volume for all your plant needs | 
A NATIONAL PROVISIONER PUBLICATION | 


HOG 








FARROW and COMPANY 
Indianapolis Stock Yards « Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 
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No. 1055 


L-A-BOUSTER 





The continuous Stuffer you have been waiting for 


Over two years of development and testing of 
the ANCO Fil-A-Booster have resulted in the 
safest, fastest and most efficient Continuous 
Stuffer. Its output is equal to or higher than 
other mechanical stuffers. With one cock, 55 
feet of frankfurter casings can be filled in 5 
seconds. With two cocks, two 55 foot casings 
are filled in 7 seconds. Pressure is kept con- 
stand whether one or both cocks are in use. 
The stuffing pressure is higher than any other 
mechanical stuffer. 


EASE OF OPERATION is similar to that of 
any air stuffer in that the degree of cock 
opening controls the stuffing. The automatic 
two-speed operation of the meat pump per- 


cock. Pump automatically changes speed by 
opening or closing of the cocks. Quick open- 
ing tri-clamp fittings hold the cocks and the 
horns in place. When cocks are shut off, meat 
pump stops instantly without any drip from 
nozzle. 


ee the same speed of stuffing on either 


SAFETY is enhanced by the elimination of 
the electrical control devices, electrical 
clutches, brakes, and mechanical variable 
speed drives found on other machines. 


PRODUCT EVALUATION. Color of product 
is better than that from other mechanical 


stuffers and equal to air stuffers for mixture, 
distribution and texture of olive loaf, smok- 
ies, summer sausage, salami (cooked), braun- 
schweiger, and mixed luncheon meat. The 
same or fewer air pockets depend on emul- 
sion, than with air stuffer in franks and 
bologna. 


SANITATION. All parts in contact with prod- 
uct are stainless steel. Meat pump with 
hinged cover, locked by two quick operating 
knobs, is easily disassembled for cleaning 
without the aid of tools. Hand size clean-out 
is provided in bottom of hopper. Entire ma- 
chine can be washed with hose as there are 
no electrical controls and the motor is totally 
enclosed. 


MAINTENANCE. Meat pump impeller shaft 
seals are readily replaceable without tools. 
‘*O’’ ring on cover eliminates normal gasket 
problems. 


SPECIFICATIONS. Hopper capacity, over 500 
pounds; diameter at top 40”. Top of hopper 
60” from floor. Totally enclosed fan cooled 10 
HP motor. Floor space 30” x 6’6” with only 48” 
projecting from end of stuffing table. Stuff- 
ing tubes 40” from floor. Hydraulic control 
permits infinite stuffing pressure adjust- 
ments from 15 to 200 PSI’s. 





THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 SO. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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SAVE TIME—Counterbalanced door weight and level ride of door leaf permit 
rapid operation by remote pull switch without leaving truck. 


Jamison Electroglide® Power Doors 
save time and refrigeration in new warehouse 
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EMERGENCY CONTROL ON BACK OF DOOR—Permits 
door to be opened manually in case of power failure. Provides 
safety release for padlocked door. 


Photo courtesy P & C Food Markets, Inc., Syracuse, N. Y. 


Modern cold storage warehouses geared for high 
volume power truck operation find the Jamison 
Electroglide Power Operated Door an answer to 
heavy traffic problems. 


They meet almost every installation space require- 
ment with left hand, right hand and bi-parting types. 
Exclusive Jamison operating features include im- 
portant safety features—such as a full height, full 
travel safety edge—manual operation when power 
is offi—inside safety release when padlocked outside. 


Investigate Electroglide today. Write for latest 
bulletin to Jamison Cold Storage Door Co., Hagers- 
town, Md. 


JAMISON 


Bpeerm STORAGE DOORS 











